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FOREWORD 


The first cook book compiled and published by the Federation 
of Home Demonstration Clubs of Stokes County was so success- 
ful that the supply was soon exhausted. In response to the many 
requests for books, this new revised edition has been compiled, 
using many of the recipes in the first book, with choice new 
recipes from homemakers from all the clubs in the county, who 
have for years delighted their families and friends with these 
products of their skill. 


The printing of the new book has been assumed as a project 
to raise money to pay a pledge given by the clubs to help to equip 
the kitchen of the Stokes County Hospital. 


The committees appreciate the work of everyone who has 
helped to make the book a success; the homemakers, the adver- 
tisers, the artist and the poet, the Home Economics Teachers, the 
Home Agent, and others who have been so generous with both 


time and effort. 
Mrs. H. E. Carter, Sandy Ridge HDC 
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STOKES COUNTY HOME DEMONSTRATION CLUBS 


Pine Hall, Sandy Ridge, Walnut Cove, King, Leak Memorial, 
Rosebud, Cleo’s, Collinstown, Snow Hill, Poplar Springs, Capella, 
Danbury, North View, State Line, Francisco, K-Fork, Forest 
Chapel, Quaker Gap. 


Note: These recipes have been submitted by club women and 
have been tested only by them. 


CONTENTS 


BEVERAGES: sls pumtnios amor meh: 6 a fP | 5 
BREADS... 8! 11 
AES, Ob Sete Soaked Tobivow a bak 23 
CAND INGHOS ably Mol amin Adio war tour fo6l 77 
GHIBE SHON N DUGG BIST HG pcm cree, asp 89 
GOGKING . lol Maser Nerormemnren erh ON) 99 
US CON Sc. eet Melamed wah oN 121 
PROS TENG Ceca enh Sumin epee NS AINE, oy 69 
jE: TRS ema oF NORE py op eo i 139 
PASTRIES (22005. Seven oye vodt wi oS 155 
PICKERS RELIGHES PRESERVES sc ee 165 
QUANTITY RECIPES 848 blo tom AAD UO VT 172 
PME sot ood Me Bh ak Blcieste A cal a! nt ER | 180 
SPIO WC HES +. beet Pe I Roepe RN UR. ie 189 
eres AND SALAD.DRESSINGS . 2 a 8 192 
cies: vt ealiitots aigetndnhy pinot dob yak t nie ihn 198 
VECHTABLEG, 1 sane eR ba eee ly ae 201 


Table Measures and Abbreviations 


tsp.—teaspoon lb.—pound 
tbsp.—tablespoon 0z.—ounce 
pt.—pint qt.—quart 


3 tsp.—1 tablespoon 16 tbs.—1 cup 


RAMBLING THOUGHTS OF A CLUBWOMAN 


Home is where the heart is, 

The sweetest place I know; 

Though it’s just an humble cabin, 
It’s our heaven here below. 

It’s a refuge when we're weary, 
Where we renew our strength again, 
It’s a world of strife shut out, 

And a world of peace shut in. 


But when we work at home for quite awhile, 
Maybe thirty or forty years; 

We become so worn and weary, 

We are almost moved to tears. 

And we think sometimes we don’t want a home, 
For a home is simply drudgery; 

But the demonstration club just picks us up, 
Then we think the home’s a luxury. 


And all these demonstration girls, 

My, they are the stuff! 

I learn something new each time I go 
After thinking maybe I knew enough. 
They meet together old and young, 

The weak, the strong, the brave, 

Which is as it should be, for well we know 
All heads are level at the grave. 


They try to lift us up to a higher plane of living. 
They think that’s the thing. 

They don’t care what your politics is 

Or in what church you pray and sing. 

The wonderful recipes that they have, 

Even down including 

Pound cake like my Grandma made 

And old fashioned potato pudding. 


And really it is down right shocking 

The flowers they make 

Out of the old ragged stocking. 

And sometimes it makes me almost chuckle 
That there’s a need for that rambling 

Old honeysuckle. 


Well) there’s no telling yet what that bunch will do, 
But it will just be according to my best wishes, 

If they can invent something that 

Will cook and wash the dishes. 

I am requesting you to do one thing 

And do it very soon. | | 

Try every one of these good recipes 

But please don’t swallow your spoon. 


—wWritten by Mrs. Cora Fulton Davis, Walnut Cove HDC. 
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ICED COFFEE 


Prepare double-strength coffee by any method. Pour over 
cracked ice in tall glasses. 


OR 


Freeze regular strength coffee in automatic refrigerator 
trays. To serve, pour freshly made hot coffee over cubes placed 
in tall glasses. Serve Iced Coffee with sugar and cream—yplain 


or whipped. 
Christine Yarbrough Gentry, King HDC 


“BOILED” COFFEE (STEEPED) 


1 cup medium-ground coffee 1 cup cold water 
Few grains salt 7 cups boiling water 


Mix coffee, salt, and cold water. Add boiling water. Heat 
to just below boiling point. Let settle 5 minutes in warm place. 
Strain into heated coffee pot. 


Boiling extracts tannin in large amounts and increases loss 
of caffeol so is avoided in making coffee. 


To clear: 


Method 1—Add a little cold water at beginning of settling 
process to aid in carrying heavy coffee particles to bottom. 


Method 2—Add a slightly beaten egg with the crushed shell, 
or a slightly beaten egg white, or several crushed shells, to coffee 
and cold water at beginning of process. The particles of coffee 
adhere to egg as it coagulates and settling is more easily accomp- 
lished. 12 servings, 14 cup each. 

















DODSON AND RAY 


Cameron Dodson, Mgr. 
Sandy Ridge, N. C. 


General Merchandise 





Groceries and Notions 








S. R. WARD 


Madison, N. C. 
General Merchandise 


Dry Goods and Notions 


BELEWS CREEK LUMBER CO. 


SOUTHERN PINE FRAMING 
AND ROOFERS—ALSO HARDWOODS 
Belews Creek, N. C. 





Phone 2746 
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VARIATION 


Cold Water Coffee—Mix as for “Boiled” Coffee using 
cold instead of boiling water. Heat mixture to just below boiling 
oo Settle, adding cold water if egg has not been used. 

Mary Sue Norman, Asst. Home Demonstration Agent 


CINNAMON ALMOND FLOAT 


(A drink that has eye appeal as well as taste appeal. For the 
youngsters and their elders.) 


% cup sugar 14 tsp. vanilla 
14 tsp. ground cinnamon 1 pint vanilla ice cream 
1 tsp. almond extract 1 qt. cold milk 


Combine sugar and cinnamon. Add milk and flavoring and 
stir until sugar is dissolved. Pour into tall glasses and top each 
with a generous spoonful of ice cream. Serves six. 

Mrs. J. H. Robertson, Sr., Pine Hall HDC 


BREAKFAST COCOA 


3 tbsp. cocoa Few grains salt 
14, cup sugar 2 cups scalded milk 
14 cup hot water 144 cups boiling water 


Boil cocoa, sugar, 14 cup water, and salt 10 minutes. Add the 
milk and 114 cups water and cook 20 to 30 minutes in double 
boiler to develop flavor. Beat with dover beater until frothy. 
Serve in hot cups. For a richer beverage substitute 1 cup milk 
for 1 cup water. 1/16 tsp. cinnamon improves flavor. Serves 6. 


Mrs. William Gentry, King HDC 


GRAPE MASH 


12 pounds grapes 5 oz. Tar-Taric acid 
2 qts. water 


Mash grapes, add water, then add acid and let stand for 2 
days and nights. Strain and to each pint of juice add 114 pounds 
of sugar, stir until all the sugar has dissolved. Can in sterilized 
jars. Seal and set away anywhere you keep other canned foods. 

To serve use 3 or 4 tablespoonsful to each glass of ice water. 


Laura V. Ellington, Sandy Ridge Club 


PUNCH 
1 tall can orange juice 1 #2 can pineapple juice 
1 tall can grapefruit juice 1 large bottle gingerale 


Mrs. Troy Ziglar, Sandy Ridge HDC 


TUTTLE HARDWARE 
Everytime We Make A Friend We Grow A Little 
Hardware Tools 


Walnut Cove, N. C. Phone 2831 





Private Dining Room 
Plate Lunches 
Sandwiches and Beer 
Walnut Cove, N. C. 


! 
VERNON’S GRILL 





Compliments Of 


Cc. J. CORNS 


CATTLE DEALER . 

Buy—Sell—Trade | i val 

Lawsonville, N. C. Route 1 
Phone Madison 5346 


2a A A 
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COLLING’S FLORIST 


Corsages, Funeral Designs, Wedding Decoration And 
Special Arrangements 


’ Phone 471 Mayodan, N. C. 
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FRUIT PUNCH 


114, cups sugar 1144 cups water 

14 cup lemon juice 14 cup orange juice 
1 pt. grape juice 2 cups water 
Tea infusion 1 qt. ginger ale 


Boil sugar and 114 cups water 8 minutes. Strain juices of 
lemon and oranges. Combine grape juice, tea infusion and 2 cups 
water with sugar and water mixture. Let chill for several hours. 
Add ginger ale. Then pour over ice and garnish with mint leaves, 
strawberries sliced, bits of oranges, lemon or cherries. 30 serv- 
ings. 

Mrs. William Gentry, King HDC 


LEMONADE 


o4 cup sugar 4 cups water and ice 
4 cup lemon juice 


Boil sugar and 2 cups of the water together 10 minutes. Cool, 
add lemon juice and balance of water. Pour over ice. 6 servings. 


Mrs. William Gentry, King HDC 


RUSSIAN TEA 


1 small stick cinnamon 4 lemons 

8 oranges or 1 small can 1 tbsp. spice cloves 
orange juice 5 tsp. tea steeped in 8 cups 

1 can pineapple juice boiling water 


2 c. sugar and 8 cups water 


Boil together water, sugar and cloves (tied in bag) froma 
to 5 minutes. Add hot tea to sugar mixture. Then put in all the 
juice and heat to boiling point. (Don’t let boil.) This will serve 20 


cups. 
i Mrs. Troy Ziglar, Sandy Ridge HDC 


TEA 


2 cups boiling water 2 lemons 
10 tbsp. tea 8 cups cold water 


114 cups sugar 
Add the tea to the boiling water and let it steep for 3 
minutes. Strain tea and add 114 cups sugar, two lemons and 
mix well. Then add 8 cups cold water and serve over Ice. 
Jane Bledsoe, Home Demonstration Agent 





LIBBY’S GRILL 


Good Food 24 Hours A Day 


7 Days A Week 
Highway 52 Phone 4144 








TINY DINY CAFE 


DAIRY BAR 


Good Sandwiches and Lunches 
Highway 52 Phone No. 273 


Compliments Of 


KING BOWLING ALLEY 


King, N. C. 





FRANKLIN HOSIERY MILL CO. 


Phone No. 180 Kaing)"N..Ci 
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BREADS 


If not sure whether the baking powder you have on hand 
is still fresh, it may be tested by mixing one teaspoon of baking 
powder with about % cup hot water. If mixture bubbles energe- 
tically, the baking powder is still active and can be used safely. 
If the bubbling is very slight or does not bubble at all, the baking 
powder has lost its strength and should be thrown away. 


BISCUITS 
2 cups flour 14, eup shortening 
214 tsp. baking powder *3 cup milk 


1 tsp. salt 


Sift together dry ingredients. Cut in shortening. Make soft 
dough of milk. Knead lightly. Roll one-half inch thick, cut. Bake 


450 deg. F. about 10 minutes. 
Mrs. Dewey Long, King HDC 


CHEESE BISCUITS 


14 lb. very sharp chees 1 Ib. butter or margarine 
1 cup flour : 14 tsp. salt 
Dash paprika (optional) 


Cream butter, grate cheese. Work in cheese and cream with 
butter. Work flour into cheese-butter mixture. Roll out 14 inch 
thick and cut with biscuit cutter. Bake in 450 deg. oven for 12 
to 15 minutes. Makes 24 cheesepuffs. 

Mrs. Vance Pepper, Danbury HDC 





Compliments Of 


Dr.C. J. Helsabeck & Dr. H. J. Fowler 


GENERAL MEDIGINE 
Walnut Cove, N. C. 








SECURITY LIFE INS. CO. 
“Be Safe With Security” 
W. M. Fulp, General Agent 
Walnut Cove, N. Cc; 


REALSILK MEANS QUALITY 


MRS. EARL LANDRETH 
REPRESENTATIVE 
Walnut Cove, N. C.;:.: 
Phone 2676 





Compliments Of 


Walnut Cove Drive-In ‘Theatre 


J. V. Lewellyn—George HutchisoneeHiaeee Fagg 
Walnut Cove, N. C. Germanton Road 
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BANANA BREAD 


Melt 14 cup butter and set aside. Sift 114 cups flour, 1 tsp. 
soda, 1 tsp. salt, set aside. Beat well 2 eggs, mix 1 cup sugar, 
3 crushed bananas with the melted butter. To this add the flour 
mixture. Put in greased loaf pan and let rise 20 minutes. Bake in 
325 deg. oven (moderate) for one hour. 

3 Mrs. Vance Pepper, Danbury HDC 


ne 





REFRIGERATOR BISCUITS 


414 cups flour 1 yeast cake 

14 tsp. soda 14 cup shortening 
4 tsp. baking powder 2 cups buttermilk 
1__itsp. salt 


Mix dry ingredients. Add yeast, melted shortening and milk. 
Turn out on lightly floured board, knead gently. Roll and cut. 
Bake in hot oven (450 deg. F.). This dough keeps in refrigera- 
tor for one week. If your family wants hot bread daily this 
saves time. (From Progressive Farmer.) 

Mrs. Rufus Rhyne, Walnut Cove HDC 


DROP BISCUIT 


2 cups flour 4 tsp. baking powder 
1% tsp. salt 214 tbsp. fat 
3/4, cup milk or water 


Mix dry ingredients, then cut fat into mixture with two 
knives until fat is the size of peas. With a knife mix liquid with 
dry ingredients. The mixture is of proper consistency when it 
can be dropped from a spoon without spreading. Drop teaspoon- 
ful on an oiled or greased biscuit pan. 

Mrs. Victor Phillips, Walnut Cove HDC 


DIXIE SPOON BREAD 


2 cups enriched white corn 114 tsp. salt 

meal 1 tbsp. drippings or butter 
2 cups boiling water 1 tsp. soda 
2 beaten egg yolks 2 stiff-beaten egg whites 


2 cups buttermilk 


Sift together corn meal and salt into mixing bowl. Add boil- 
ing water, making a stiff dough. Stir in drippings and beaten 
ege yolks. Combine soda and buttermilk; add to corn meal 
mixture, stirring until smooth. Fold in beaten egg whites. Pour 
into a greased baking dish (2 quart size) and bake in a hot oven 
(400 deg. F.) 40 to 45 minutes. Serve immediately with butter 


deh eds Mrs. Barlow Bowles, Danbury HDC 





DOSS HOME APPLIANCES 
Frigidaire 


Sales And Service 


Stuart, Virginia 


P. M. MOOREFIELD 


General Merchandise 
Gas—Oil—Fertilizer 
DanburyaNec. 





SLATE SPECIALTY SALES 


Staple Drugs, Notions & Hosiery 
King N.C. Thomasville, N. C. 
Wholesale Only 


STUART DRY CLEANERS 


Stuart. Va. 
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1 cup flour, packed 14 cup warm water 
14 cup sugar 2 eggs 
34, cup crisco or any fat 1 cup mashed potatoes 
1 pkg. yeast 1 cup hot water 


Pour yeast in half cup warm water. Let set while you mix 
together the lard, potatoes, sugar, eggs and 1 cup of hot water. 
Cool and add yeast and 1 cup flour. Whip together till smooth. 
Let set till double in bulk. Cover with towel while rising in 
warm room. About 114 hours. Then add 514 cups flour and 34 
tsp. salt sifted together or enough flour to make soft dough. 
Knead well and place in greased bowl and set in warm place. 
Cover with cloth till double in bulk. About 2 hours. Then punch 
down and let rise again. Chill and make rolls. These are best 
baked the same day they are made. This also makes delicious 
loaf. Bake in oven 400 deg. F. 

Mrs. James H. Robertson, Sr., Pine Hall HDC 
Mrs. James H. Robertson, Jr., Pine Hall HDC 


JIFFY ROLLS 
(12 or more) 


1 pkg. yeast 3 tbsp. sugar 
14 cup lukewarm water About 3 cups sifted flour 
14 cup scalded milk 3 tbsp. shortening 

1 tsp. salt 


Pour yeast into the water. Add 14 tsp. sugar, stir and let 
stand 5 minutes. Scald milk, add salt and remaining sugar. Let 
cool. Measure 2 cups flour into mixing bowl. Add softened yeast 
and the lukewarm milk mixture. Beat smooth. Next add the 
shortening, melted, but not hot. Beat again adding just enough 
flour until dough forms a ball which holds its shape. Let rise 
until doubled. Shape into rolls. Let rise in greased pan until 
doubled. Bake 15 to 20 minutes in hot oven at 400 deg. F. 

Mrs. Blair Watkins, Cleo’s HDC 


CORN MEAL YEAST MUFFINS 


134, cups corn meal 114 cups milk, scalded 

lie tsp pale 2 tbsp. brown sugar 

4 tbsp. melted butter 1 cake or package yeast 
14 cup lukewarm water 2 eggs, well beaten 


3 cups sifted flour 


Slowly stir meal into scalded milk. Mix in salt, sugar and 
melted butter. Cool to lukewarm. Dissolve yeast in lukewarm 
water and add to corn meal mixture. Add eggs and flour, beat 
well. Fill greased muffin tins half full. Cover and let rise in warm 
place about 1 hour or until light. Bake in a moderate oven about 
30 minutes. Mrs. W. A. Hanes, Pine Hall HDC 





Compliments Of 


Mayodan Soda Shop 


Phone 377 Mayodan, N. C. 





Byers 5c & 10c Store 


Mayodan, N. C. Madison, N. C. 





BELK-CLINE CO. 


The Home Of Better Values 
Madison, N. C. 


Compliments Of 


Jason Grogan Service Station 
Highway 770 RFD 2 Stoneville, N. C. 
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GRITS GRIDDLE CAKES 


Use your left over grits. Mix until smooth. Add whole egg, 
stir until well mixed. Add enough milk to make thin batter. Add 
about 14 cup flour, 1 tsp. baking powder, salt to taste. Pour on 
very hot griddle, slightly greased. Brown both sides. Serve hot. 


Laura V. Ellington, Sandy Ridge HDC 


CRUSTY CORN BREAD 


1 cup enriched flour 1 cup yellow corn meal 
1 tsp. salt ; 1 well-beaten egg 

4 tsp. baking powder 1 cup milk 

2 tbsp. sugar | 14 cup melted shortening 


Sift flour, salt, baking powder, and sugar; mix with corn 
meal. Combine egg, milk, and shortening; add to dry ingredients; 
stir just until moistened. Bake in greased 9-inch square pan in 
hot oven (450 deg. F.) until golden brown about 25 minutes. 


Mrs. Clay W. Vance, King HDC 


CORN MUFFINS 


2 cups flour 4 tsp. Calumet baking 
114 tsp. salt | powder 

114 cups corn meal 6 tbsp. sugar 

¥%s cup melted shortening 1% cups milk 


Sift flour once, measure. Add baking powder, salt, and su- 
gar. Sift together into bowl. Add corn meal and mix well. Com- 
bine eggs and milk. Add to flour mixture. Add shortening. Then 
mix only enough to dampen flour. Cook in greased muffin tins 
at 425 deg. F. 

Mrs. Herbert Boles, Leak Memorial HDC 


Mrs. Dewey Long, King HDC 


HARVEST BREAD 


2 cups sifted flour 4 tbsp. baking powder 
34, cup sugar 4, tsp. salt 
2 eggs 1 cup milk 
3 tbsp. shortening 14 cup chopped nuts 
14 cup candied citron Y%, cup currants (can be 
2 tbsp. chopped candied omitted) 

cherries 2 tbsp. chopped candied 

lemon peel 


Mix and sift the dry ingredients. Beat eggs and combine 
with milk and melted shortening. 
Mrs. J. F. Martin, Danbury HDC 








SMITH DOUGLASS FERTILIZER 


Agent, Amos Smith 
King, N:i.C. 











STEVENS—MERRITT & CO. 


PLUMBING—ELECTRICAL APPLIANCE—WATER PUMPS 
KingeNs@: Phone 184 


SOUTHARD & ROBIN 


Grading, Dredging, Excavating, Ditching, Landscaping, 
Lake Building and Grubbing 
Rural Hall, N. C. 
Phone 2513 
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HUSH PUPPIES 


2 cups enriched corn meal 2 tbsp. enriched flour 

1 tsp. soda 1 tsp. baking powder 

1 tbsp. salt 1 egg 

6 tbsp. chopped onion, if 2 cups buttermilk 
desired 


Mix all dry ingredients, add chopped onion, then milk and 
eggs. Drop by spoonsful into deep hot grease. When done they 
will float. Put on brown paper to drain. 


Mrs. Oliver Goin, Collinstown HDC 


HUSH PUPPIES 


1 cup meal 2 tbsp. flour 
1 tsp. salt Grated onion 
4 tsp. baking powder Pinch soda 
1 egg Sweet milk 


Mix and fry in hot deep fat. When brown drain. Serve 
while hot. 
Mrs. Betty Bolejack, Poplar Springs HDC 


DUMPLINGS 


Sift together: 114 cups sifted flour, 2 tsp. baking powder, 34, 
tsp. salt. Stir in only until blended 34, cup milk. Drop by spoons- 
ful onto chicken or meat in boiling meat stock (not in liquid). 
Cook 10 minutes with kettle uncovered and 10 minutes tightly 
covered. Remove dumplings and meat to hot platter. Keep hot 
while making gravy. Pour part of gravy around them. Serve 
remainder separately. 

Mrs. Myrtle Tuttle, Capella HDC 


BUTTERMILK WAFFLES 


2 cups sifted flour 2 US: baking powder 
14 tsp. salt 14 tsp. baking soda 

3 tbsp. sugar 2 eggs, separated 

2 cups buttermilk 14 cup melted butter 


Sift flour, baking powder, salt, soda and sugar together. 
Combine egg yolks, buttermilk and butter. Add dry ingredients 
and mix well. Fold in stiffly beaten egg whites. Bake on hot 


le iron. 
watf e 1ron Mrs. Lydia Hodge, Sandy Ridge HDC 











RED COMB, POULTRY FEEDS 
“For Best Results At Low Cost” 


J. S. ROBERTSON | 


CAPELLA 
Phone 2898 Walnut Cove, N .C. 


R. PAUL TUTTLE 


King, Route No. 1_ 
General Mads. 
Phone 3746 Walnut Cove, N. C. 


WINSTON-SALEM APPLIANCE 


& PUMP CO. 
RADIOS—ELECTRICAL APPLIANCES—PUMPS 
Dial 3-1530 209 North Main Street 


Winston-Salem 3, N. C. 


Westinghouse Appliances And Jacuzzie Pumps 
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WAFFLES 
2 cups flour 2 tsp. baking powder 
1 tsp. salt 114, cups milk 
6 tbsp. melted butter or 2 eggs 


other shortening 


Sift dry ingredients. Separate white and yolk of eggs. Beat 
yolks, add milk and mix well. Add sifted dry ingredients, beating 
until smooth. Add melted shortening and stir well. Fold in well 
beaten egg whites. Cook on electric waffles iron. 


Mrs. Sam Vernon, Sandy Ridge HDC 


RAISED BUCKWHEAT CAKES 


1 cup milk 1, pkg. yeast 
14 tsp. salt 1% cups buckwheat flour 
1 tbsp. molasses 


Seald milk; cool. Add yeast, let stand 5 minutes. Add salt 
and buckwheat flour, beating until smooth. Add molasses. Let 
rise at least 2 hours, or overnight. Bake on a lightly greased 
hot griddle. 

Jane Bledsoe, Home Demonstration Agent 


MY MOTHER’S SPOON CORN BREAD 


Seald 2 cups milk, add gradually 14% cup corn meal (yellow 
preferred) and cook for 10 minutes, stirring constantly. Beat 
the yolks of 3 eggs together with 14 tsp. salt. Pour the cooked 
milk and cornmeal mixture over the beaten egg yolks and blend 
well. Beat 3 egg whites until stiff. Fold egg whites into the milk, 
cornmeal and egg yolk mixture. Bake in a casserole (with just 
the bottom buttered) in a 325 deg. F. oven until nicely browned 
(about 40 minutes). Serve immediately from the dish. Serves 4. 


Mrs. Dallas C. Kirby, Danbury HDC 


Compliments Of 


STANLEY’S GROCERIES 


Route 52 At Stanleyville 
Dial 4233 











“For The Best In Painting And Decorating” 
Call 


NISSEN BROTHERS 


Paint Contracting Company 
Winston-Salem, North Carolina Dial 23189—52477 
“We Go Anywhere” 








Compliments Of 


FORSYTH HARDWARE CoO. 


Next To Post Office On Trade Street 
“Small Enough To Need Your Patronage; Big Enough To 
Appreciate It” 
Winston-Salem, N. C. 
Phone 3-4321 








WINESETT SERVICE STATION 


1 Mile South Of Pinnacle 

Specializing In Pure Honey 
Gathered From Wild Blossoms 

| Phone 435-J 

: 
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CAKES 


To prevent cake from sticking to the plate when sliced, 
sprinkle plate with confectioners’ sugar before putting cake 
on it. a 


Eges for cake making should be at least five days old, but 
not over a month old. The whites of fresh eggs will not whip 
and hold properly. 


Cane sugar and regular cake flour make best cakes. 


Waxed paper greased and fitted to the bottom of pan in- 
sures the cake coming out properly. (This does not include 
sponge and angel food cakes.) 


When creaming the butter and sugar mixture of a cake 
try adding 2 tablespoons of boiling water. This makes a fine 
textured cake. 


Sugar in fried cakes, fritters, etc., should always be added 
to the milk—this prevents the cakes from absorbing the fat in 
the frying. 

Turn an angel food or sponge cake upside down as soon as 
it is removed from the oven. Let it hang thus for an hour, then 
take from pan. 


Do not grease the sides of cake pans. The cake will not rise 
properly if it cannot hold to the side of the pan as it rises. 


An apple cut in half and placed in the cake box will keep 





FARMER’S WAREHOUSE 


Highest Prices and Courteous Service 
We Appreciate Your Patronage 
Stoneville, N. C. 

F. A. Brown and P. M. Moorefield, Prop. 





Agent For Royster, Priddy & Armour Fertilizer 


Cluckfield Red Ash Coal 


Cc. L. JOYCE 


Stoneville, N. C. 








H. L. MARTIN & CO. 


Groceries—Gas—Oil—Feed 


Lawsonville, N. C. 





STONE’S RADIO & ELECTRIC Ste 


Hotpoint Quality Appliances 
Zenith, R. C. A., Du Mont Television 
stoneville, N. C. 
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the cake fresh several days longer. 
Too much liquid will make a cake that falls easily. 

_._ When packing a cake for a picnic, sprinkle waxed paper 
with powdered sugar before wrapping a frosted cake. The frost- 
ing will then stick to the cake instead of the paper. 

AMBROSIA CAKE 


Sift together: 


214 cups flour 1 tsp. salt 

3 tsp. baking powder 114, cups sugar 
Mix together in cup: 

1 cup milk 1144 tsp. vanilla 


Mix above ingredients together along with 5 egg whites, % 
cup soft Crisco, 14 cup sugar. 


Sift dry ingredients in shortening or Crisco. Add milk mix- 
ture. Beat 300 strokes (2 min.). Make a meringue by beating egg 
whites until stiff and adding 14 cup sugar a small amount at 
a time. Add meringue to cake batter. Beat 150 strokes. Pour into 
2 layer cake pans. Bake 350 deg. F. for 35 minutes. 


(Use orange filling, snow frosting with cocoanut and orange 


slices.) 
Mrs. Dewey Long, King HDC 


ANGEL FOOD CAKE 


114 cups flour 114 cups egg whites (12-14 

134, cups sugar egps) 

14 tsp. salt 2 tbsp. orange juice 
Flavoring - almond or 114 tsp. cream of tartar 
vanilla 


Sift flour, sugar and salt 6 or 7 times together. Add orange 
juice to egg whites and beat until stiff but not dry. Gently fold 
in flour and sugar with a flat egg beater. Put wax paper in bot- 
tom of pan and drop batter into pan. Bake at 300 deg. F. for an 
hour using heat from the bottom. 

Mrs. Scott Dalton (deceased) 


Submitted by: Mrs. J. H. Robertson, Pine Hall HDC 


ANGEL TUTTI-FRUITTI 
(Serves 12-16) 


8-10 inch bakers’ angel food Heavy cream 
cake #214 can fruit cocktail 
Confectioners’ sugar 


Cut slice from top of cake about one inch thick. Reserve cut 








WwW. L. LYNCH DEPT. STORE 


Fried’ Shelby Shoes 


Full Value 
Known: | Phone 215 














KISER’S GROCERY STORE 


Fresh Produce—School Supplies 


Staple Groceries & Notions 
King, N. C. 











GENTRY & MOSER CO. 


_ Electrical Appliances 
Western Auto Associate Store 
Groceries, Fresh Meats, Frozen Foods & Vegetables 
Kingenac: Phone 183 





KING PRINT SHOP 


COMMERCIAL PRINTER 


Fine Stationery and Paper Products | 
King, N.C. A a ~- Phone 188 
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slice. Cut center of cake to within 1 inch of outer cake surface 
on sides and .bottom. Remove cut portion. Whip 2. cups heavy 
cream until stiff. Fold in 14 cup confectioners’ sugar, 1 teaspoon 
vanilla, 14 teaspoon almond extract. Drain fruit cocktail. Divide 
whipped cream in half. Fold fruit cocktail into one part of 
whipped cream. Fill cake with fruit cocktail mixture. Replace 
top of cake. Cover top and sides of cake with remaining whipped 
cream. (If desired, decorate with finely chopped, drained fruit 
cocktail.) Chill before serving. 


Mrs. W. J. Blackwell, Pine Hall HDC 


PINEAPPLE UPSIDE DOWN CAKE 


14 cup butter 1 cup brown sugar 
Place brown sugar and butter in pan and lay slices of pine- 
apple in pan on sugar. ra 


For batter: Beat yolks of 3 eggs until light. Add 6 table- 
spoons of pineapple syrup and beat until fluffy. Add 1 cup white 
sugar, 2 cups flour, one teaspoon baking powder, one-half cup 
milk and one tablespoon butter. Add well beaten egg whites and 
pour over pineapple. Bake about 45 minutes. 


Betty Morgan, Leak Memorial HDC 


ATLANTA LANE CAKE 


1 cup butter or margarine 2 cups sugar 
314 cups sifted cake flour 2 tsp. double acting baking 
1 cup milk powder 

8 egg whites, stiffly beaten 1 tsp. vanilla 


Cream butter until light and fluffy. Add sugar gradually 
and cream well together. Sift dry ingredients together and add 
alternately with milk and vanilla. Beat well. Fold in stiffly beaten 
egg whites. Pour into three eight-inch layer pans which have 
been greased and lined with greased brown paper. Bake in a 
moderate oven (375. deg. F.) for 25 to 30 minutes or until done. 
Remove from pans and cool. 


FILLING FOR CAKE 


1% cup butter or margarine 1 cup sugar 
8 egg yolks 2 tsp. brandy extract 
1 cup seeded raisins 1 cup chopped pecans 


Cream butter and sugar. Add egg yolks and beat well to- 
gether. Cook over hot water until thick, about 20 minutes, 
stirring occasionally. Cool and spread between layers of cake. 
(If filling is not stiff enough after cooking, reheat over direct 
heat and stir until thick. 





BLACKWELL’S SERVICE STATION 
AND GARAGE 


Tires and Tubes Washing and Greasing 
Staple and Fancy Groceries 
Pine Hall, N.C. 


H. H. WILLIAMSON 


General Store 
Pine Hall Nec. 





PRESTON & BROTHERS 
GENERAL MERCHANDISE 


| PINE HALL, N. C. 
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FROSTING FOR CAKE 


114 cups sugar 14 cup water 
2 tbsp. white corn syrup 1 tsp. vanilla 
ye egg whites 


Mix sugar, water and syrup. Boil until it spins a long 
thread or to 240 deg. on the candy thermometer. Beat egg whites 
until stiff but not dry. Add boiling syrup to egg whites gradu- 
ally, beating vigorously. Add vanilla and continue beating until 
cold. Frost outside of cake. Cocoanut sprinkled over the icing 
makes it extra delicious. 

Mrs. J. I. Moore, Walnut Cove HDC 


APPLE SAUCE CAKE 


1 cup butter 3 cups sugar 

4 eggs 5 cups flour 

1 tbsp. baking powder 14, tsp. salt 

1 tsp. nutmeg 1 tsp. soda 

1 tbsp. cinnamon 1 tbsp. allspice 

2 cups apple sauce 2 cups chopped nuts 
2 cups raisins 


Cream sugar and butter, add slightly beaten eggs. Mix and 
sift all dry ingredients with the exception of the soda. Mix the 
soda with the apple sauce. Add raisins and nuts with dry ingre- 
dients and then combine all together and beat well. Cook about 


1 hour (265 deg. F.). 
Mrs. Otis Morton, Snow Hill HDC 
Mrs. H. G. Johnson, Quaker Gap 


BANANA CAKE 


1 cup shortening or butter 114 cups white sugar 


2 eggs 4 bananas, mashed 
14, cup pecans, cut up 2 cups cake flour 
1/4 tsp. vanilla 1 tsp. soda in 4 tbsp. 


butter milk 
Mix and bake 45 minutes in 350 deg. F. oven. 
Cake Topping 


6 tbsp. melted butter 5 tbsp. cream 
10 tbsp. brown sugar, 1 box cocoanut 
1 tsp. vanilla | 


Mix and put on cake while hot. Put cake back in oven and 


brown for 15 minutes. 
Mrs. Carol Flippin, State Line HDC 





MANUFACTURERS 
NORTH CAROLINA PINE AND HARDWOODS 
DIMENSIONS—BOARDS 
Walnut Cove, N. C. 


“SPEND FOR YOUR HOME FIRST” 


Dial 2596 
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BANANA CAKE 


14 cup shortening 1 tsp. soda 
1 cup sugar 2 cups sifted flour 
2 eggs, well beaten 2 tsp. baking powder 
- 1 cup mashed ripe bananas 1, tsp. salt 
(3 medium) 1 tsp. vanilla 


14, cup sour milk 


Cream shortening. Add sugar gradually and cream well to- 
gether. Add eggs and mix well. Sift flour, baking powder and salt 
together. Add to creamed mixture alternately with milk into 
which the soda has been stirred. Pour into two prepared 9-inch 
layer cake pans and bake at 350 deg. F. for about 25 minutes or 
until done. 

Mrs. Myrtle Tuttle, Capella HDC 


Mrs. Carol Flippin, State Line 


BROWNIES CAKE 


Sift together: 
34, cup Pillsbury’s flour 14 tsp. double-acting baking 
14 tsp. salt powder 

Cream together: 


14 cup shortening, adding gradually 1 cup sugar, creaming 
well. Add 2 eggs, 214 sqs. chocolate, melted and cooled, 1 tsp. 
vanilla. Blend in sifted dry ingredients and 14 cup chopped nuts. 
Mix well. Pour into well-greased and floured pans. Bake in mod- 
erate oven (350 deg. F.) 25 to 35 minutes. Cool and frost. 


Mrs. C. W. Shelton, Snow Hill HDC 
REGAL BUTTER CAKE 


214 cups sifted cake flour 21/, tsp. baking powder 

14 tsp. salt 3/4, cup butter (use real but- 
114 cups sugar ter), at room tempera- 
8 eggs ture 

1 tsp. vanilla *3 cup milk 


Use two round 9-inch layer pans, 114 inches deep. Line bot- 
tom with paper. Start oven for moderate heat (375 deg. F.). 


Combine flour (sifted and measured), baking powder and 
salt. Sift together three times. Cream butter, add sugar gradu- 
ally. Cream together until fluffy, add eggs, one ata time, beating 
well after each addition. Add flour alternately with milk in 
small amounts, beating well after each addition until smooth. Add 
vanilla. Blend. Bake about 25 minutes at 375 deg. F. Rainbow 
frosting makes this a delicious children’s party or other party 
cake. Mrs. J. H. Robertson, Sr., Pine Hall HDC 





WARREN’S DRUG STORE 


Only The Best 
Phone 2211 RuraleHa liane. G: 


A Complete Drug Store 





SLATE FUNERAL HOME 


Ambulance Service 


Day and Night 
Phone 209 King, N. C. 


WALL DRY CLEANERS INC. 
Delivery Service 
Rural Hall, N. C. Phone 2241 
W. F. Wolfe, Mer. 





W. A. WALL ESSO SERVICE 


Firestone & Fisk Tires 
Wheel Balancing & Alignment 
Phone 122 King: C: 
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RAINBOW FROSTING FOR REGAL BUTTER CAKE 


Make seven minute frosting, using 2 egg whites. Tint half 
of icing pink; divide the rest and tint half yellow and half light 
green. Save half of the pink frosting for sides of cake. Put spoons- 
ful of each color frosting on top of first layer. Spread to cover 
layer. Next layer repeat frosting on top. To make rainbow, draw 
flat side of knife through frostings, starting at center and cir- 
culating around cake. Spread pink half icing on sides of cake you 
saved. 

Mrs. J. H. Robertson, Sr., Pine Hall HDC 


CARAMEL CAKE 


Measure into mixing bowl: 
2 cups sifted cake flour 1 tsp. salt 
1% cups sugar *z cup milk 
14 cup Crisco 
Blend by hand or with mixer for 2 minutes. Stir in 3 tea- 
spoons baking powder. Add 2 unbeaten eggs, % cup milk, 1 tea- 
spoon vanilla. Blend for 2 more minutes. Bake in 375 deg. oven 
for 25 to 30 minutes. 
Mrs. Alma S. Barr, King HDC 


FROSTING 
14 cup butter 14, cup milk 
1 cup brown sugar, firmly 134, to 2 cups sifted con- 
packed fectioner’s sugar 


Melt butter, add brown sugar and cook over low heat 2 min- 
utes, stirring constantly. Add milk and continue stirring until 
mixture comes to a boil. Remove from heat and cool. Add con- 
fectioner’s sugar until of right consistency to spread. 


Mrs. Alma S. Barr, King HDC 


CHAMPION SILVER CAKE 


3 cups sugar 1 cup butter 

6 egg whites 2 cups milk 
14 tsp. salt 4 tsp. baking powder 
1 tsp. vanilla 5 cups cake flour 


Beat the butter and sugar until very light and creamy. Add 
the milk alternately with the flour with which the baking powder 
has been sifted in the last cup flour. Beat thoroughly before 
adding the baking powder, then add the well beaten whites of 
eggs. Bake about forty minutes in three nine-inch layers. This 


will make a large cake. 
Miss Nancy Shelor, State Line HDC 








1906 1953 
Compliments Of 


COMMERCIAL & FARMERS BANK 


Rural Hallan.c: 
ASSETS OVER 2% MILLION 
O. L. Kiger, President & Cashier 
Cameron R. Payne, Vice-President 
R. N. Gentry, Assistant Cashier 


G. S. HALL R. W. NEWSOM R. O. HALL 
Sales and Service 
FERGUSON TRACTORS & EQUIPMENT 
Twin City Tractor & Implement Co. 


Phone 3-5901 815 N. Trade St. PeOebOxXs 910 
Winston-Salem, N. C. 





| Compliments Of : 


E.L. KISER CO., INC. 


Rural Hall, N. C. 
A ONE STOP STORE 
Self Service, Frozen Foods, Dry Goods, Notions, 
Red Goose Shoes, Furniture, Groceries and Meat Market 
Established 1892 Incorporated 1930 
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GRANDMA’S CHOCOLATE CAKE 


Heat 1 cup brown sugar, 14 cup milk and 3 ounces grated, 
unsweetened chocolate in double boiler until chocolate melts. Cool. 
Cream 14 cup shortening and 1 cup brown sugar; add 3 beaten 
eggs; beat thoroughly. Add alternately with 14 cup milk, 2 cups 
flour sifted with 14 teaspoon salt, 1 teaspoon soda. Add chocolate 
mixture, 1 teaspoon vanilla extract; beat. Bake in two 9-inch 
pans in moderate oven (350 deg. F.) 30 minutes. 


Frosting 


Combine 2 egg whites, 114 cups sugar, 5 tablespoons water, 
1 tablespoon light corn syrup in double boiler. Cook and beat 7 
minutes; add 1 teaspoon vanilla extract; cool. Gently stir in 2 
ounces melted, unsweetened chocolate. 


Mrs. Clay W. Vance, King HDC 


CHOCOLATE LOG ROLL 
1 cup sifted cake flour 1/4, tsp. salt 
1 cup whole egg (about 5) 1. cup sifted sugar 
114 tbsp. lemon juice 14 tsp. vanilla 


Sift flour once, measure, add salt and sift together four 
times. Beat eggs in deep bowl with rotary egg beater until very 
thick and light. Add sugar, gradually beating constantly. Add 
lemon juice, beating thoroughly. Total beating time is about 6 
minutes. Add flour, all at once, stirring in quickly and thoroughly. 
Add vanilla. Turn into 16x10 2-inch pan which has been greased, 
lined with paper. Bake at 400 deg. F. Turn on a cloth covered 
with powdered sugar. 

Mrs. C. D. Tuttle, Rosebud HDC 


COCOA CAKE 
34, cup butter 1 cup milk 
2° cups sugar 6 tbsp. cocoa 
A seocs 3 tsp. baking powder 
Vanilla and Almond 214, cups pastry flour 


extract 


Sift cocoa, flour and baking powder, each, three times. 
Cream butter well, add 14 of sugar. Then beat and add the two. 
Next add alternately, the milk with the baking powder. Fold in 
egg whites and then add cocoa. Bake in two layers in moderate 


for twenty minutes. 
ABR Se : Mrs. Eliza Boles, Forest Chapel HDC 


MADISON JEWELRY Co. 


Gorham, International, Lunt & Heirloom, Sterling, Keepsake and 


Orange Blossom Diamond Rings—Elgin, Hamilton, Bulova and 


Benrus Watches— 


Expert Watch Repairing 





Compliments Of 
Duke Power Company 
AND 


J. R. Grogan Grocery Co. 


Madison, N. C. 








Compliments Of 


THE MOORE FURNITURE CO. 
NORGE REFRIGERATORS AND STOVES 
All Types of Housefurnishings 
Madison, N. C. 


Compliments Of 
MOOREFIELD-PRIDDY COMPANY 
Sandy Ridge, N. C. 

To The Success Of The Home Demonstration Clubs Cook Book 
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COCOANUT CAKE 


134, cups flour 14 tsp. salt 
214 tsp. baking powder *z cup milk 
*s cup shortening 3 eggs 
1 tsp. almond flavoring 1 cup cocoanut 


i Cup sugar 


Sift dry ingredients into mixing bowl. Add shortening, milk 
and flavoring. Beat and add eggs and stir in cocoanut. Bake in 
hot oven (3875 deg. F.). Cool and frost. 

Mrs. Dena Rogers, K-Fork HDC 
Wilma Oakley, North View HDC 


ALARM CLOCK COFFEE CAKE 


One can of Ballard’s canned biscuits. Roll each biscuit in 
sugar mixed with cinnamon (brown sugar). Place in a round pan, 
laying each biscuit half-way on top of the other. Top with pul- 
verized sugar icing, and bake. 

Delicious with coffee, and can be made quickly for breakfast. 


Mrs. C. J. Helsabeck, Walnut Cove Club 


COLORVISION CAKE 


Use your favorite cake mix. Stir in 8 tablespoons of your 
favorite fruit flavored gelatin just as it comes from the package. 
Bake in two layers as directed. Cool and frost as follows: 


Remaining fruit gelatin 2 egg whites 
14 cup water 1g tsp. cream of tartar 
1 cup granulated sugar . 


Mix and place in top of double boiler over rapidly boiling 
water. Beat with electric mixer on high speed or egg beater until 
frosting holds stiff peak. Remove from over boiling water and 
beat about one minute longer. Spread on cake. 

Mrs. Herbert Boles, Leak Memorial HDC 


CREAM CAKE 
2 eggs 1 cup sugar 
1 cup thick cream 1 heaping tsp. baking 
2 cups flour powder 
1 tsp. vanilla. or lemon. _ Y, tsp. salt 


flavoring | 


Cream eggs and sugar. Sift flour, baking powder and salt. 
Add flour and cream to creamed mixture alternately. Add flavor- 
ing. Bake in oven at 350 deg. F. from 40 to 45 minutes. 


Mrs. Wendell Keiger, King HDC 








Compliments Of 


C.W. MYERS TRADING POST 


923 North Liberty St. 
Winston-Salem, N. C. 











REICH’S FLOWER SHOP 


Ogburn Station 
Phone 4-3522—4-9991 
Winston-Salem, N. C. 
Weddings—Potted Plants—Corsages—Funeral Designs 
Special Designs 


Compliments Of 


KISERS BARBER SHOP © 


723 North Main Street 
Winston-Salem, N. C. 








Compliments Of 


RAYS REXALL STORE 


Walnut Cove, N. C. 
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CREOLE FUDGE CAKE 


2 cups sifted flour lpieetsp.asoda 

34, tsp. salt 1% cups sugar 

14 cup shortening 34, cup buttermilk 
fei step. Vanilla 2 eggs, unbeaten 


3  sqs. unsweetened 
chocolate, melted 


Stir shortening just to soften. Sift in dry ingredients, grad- 
ually add milk and beat. Add eggs, melted chocolate and beat a 
little more. Bake in moderate oven (350 deg. F.) about 30 min- 
utes. 

Mrs. Everette Bolejack, Poplar Springs HDC 


DEVIL’S FOOD CAKE 


1 cup sugar 2 cups flour 

1 cup milk 72 cup cocoa 

2 eggs 1 tsp. vanilla 

14 lb. or 1 cup butter 2 tsp. baking powder 


Measure flour before sifting. Add sugar and cocoa and bak- 
ing powder. Mix thoroughly. Add milk, beat in eggs, vanilla. Beat 
in butter, and bake in well greased floured pans. 2 layers. 


Frosting 


Mix *% box confectioner’s sugar with 2 large spoonsful cocoa. 
Add 1 tablespoon butter. Cream to moisten. 


Mrs. D. J. Easley, Leak Memorial HDC 


DEVIL’S FOOD CAKE 


2 cups sugar 214 cups flour 

14 cup shortening 2 eggs 

2 tsp. baking powder 1 tsp. vanilla 

14 tsp. soda 2 sas. bitter chocolate 
3, cup sour milk 1 cup hot water 


Cream sugar and shortening, add eggs and beat until smooth. 
Sift baking powder, soda and flour together and add mixture, add 
hot water and melted ‘chocolate and vanilla. Beat until smooth. 
Bake in 8 layers in moderate oven until done. 


Creamy Frosting 


Cream 14 cup butter with 2 cups confectioner’s sugar, add 1 
egg white beaten stiff and 1 teaspoon vanilla or other desired 
flavoring. Beat until smooth. Spread on cake. For chocolate frost- 
ing add 2 ounces melted chocolate. 

Mrs. Robert Bennett, Capella Club 








TWIN CITY MOTOR CO. 


Liberty at Seventh Winston-Salem, N. C. 
Phone —Sales & Office—6155 
Service—46811 
Parts—29014 











REYNOLDS GARAGE 


New and Used Parts 
2213 Glenn Ave. Winston-Salem, N. C. 
Phone 22363 43511 Stanleyville 4141 
Complete Garage and Wrecker Service. We Also Sell Used And 
New Auto Parts and Used Cars. Please Call Us At Anytime For 
Your Car Needs. Visit Us At Anytime And Let Us Help To Proiong 
The Life Of Your Car. 














VERNON’S GRILL 


J. W. Vernon, Owner 
Home Cooked Mills 
Hot Biscuits, Fried Chicken, Steaks, Home Baked Pies 
Beverages—Hot & Cold 
Walnut Cove, N. C. Phone 3111 





VERNON’S SUPER MARKET 
Western Meats—Frozen Papiediiveds Farm Produce 
Open SEVEN Days a Week 
Phone 2651 Walnut Cove, N. C. 
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CUP CAKES 
1 whole egg 14 cup lard 
2 cups flour 14 cup sour milk 
1 tsp. soda 1 tsp. vanilla 
1 cup sugar 14 cup boiling water 


Blend egg, lard and sugar thoroughly. Then add flour and’ 
soda. Add milk and mix well, then add water and vanilla. Mix 
thoroughly and pour into well oiled muffin pans. Cook in oven 


at 375 deg. F. about 35 minutes. 


Y, 
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Mrs. R. 8. Smith, Jr., Rosebud HDC 


WHITE FRUIT CAKE 


cup butter 14 lb. candied cherries, halved 
eggs 1 15-0z. box white raisins 
tsp. baking powder 14 lb. candied pineapple, cut 
cups sugar into small wedges 

cups sifted flour 14 lb. fresh cocoanut, grated 
cup pineapple juice 2 cups sliced blanched 

lb. citron, finely cut almonds 


lb. candied orange and 
lemon peel, mixed and 
finely cut 


Cream butter and sugar together. Add eggs, one at a time, 
beating well after each addition. Reserve 14 cup of the flour for 
dredging fruits and nuts. Add remaining flour, sifted with baking 
powder, alternately with pineapple juice, beating well after each 
addition. Add floured fruits and nuts and cocoanut, stirring only 
until well blended. Line greased pan with brown paper. Grease 
paper and line with wax paper. Grease again. Bake in a slow 
oven, 275 deg. F. for about 114 hours. Then bake in 300 deg. oven 
for about 45 minutes to one hour. Have a pan of water in the 
bottom of the oven. 


baking powder 


Mrs. Myrtle Tuttle, Capella HDC 


PERSIMMON FRUIT CAKE 


1 lb. butter 2 cups fruit cake mix 
6 eggs 3 cups sugar 
vanilla 1 cup buttermilk with tsp. 
2 cups sweet potatoes soda 
2 cups raisins 2 cups persimmons 
4 cups flour with 2 tsp. & 2 cups cocoanut 
= 2 


cups walnuts 


Bake as fruit cake. . 


Mrs. S. A. Perrell, Leak Memorial HDC 





PINNACLE FURNITURE Co. . 
FRIGIDAIRE APPLIANCES __ 
“HOUSEHOLD FURNITURE 

Pinnacle, N. C. Phone 10F20. 








Compliments Of 


BANK OF PILOT MOUNTAIN 


Pilot Mountain, N. C. 








J. C. BOLES 


GROCERIES, MEATS, DRY GOODS, FEEDS, FLOUR, 
FERTILIZER, COUNTRY PRODUCE, STAR BRAND SHOES 
Pinnacle, N. C. Phone 11F21 
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UNCOOKED FRUIT CAKE 
2 lbs. Graham crackers 14, cup candied orange peel 
1 lb. candied citron’ <- ‘1 box currants 
2 lbs. candied pineapple 1 cup strained honey 
1 lb. English walnuts 1 cup butter 
14, cup candied lemon peel 1 box raisins 
1 cocoanut, grated 2 lbs. candied cherries 
1 lb. blanched almonds 2 cups grape juice 


Roll graham crackers. Add melted butter, honey and grape 
juice. Mix well, then add cut up fruits and nuts. Mix well and 
pack in pan and let stand 24 hours. Then unmold and wrap in a 
cloth dipped in grape juice or wine. 


Mrs. Carol Flippin, State Line HDC 


ICE BOX FRUIT CAKE 


32 marshmallows 14, cup wine 

1 cup whipped cream 14 tsp. nutmeg 

14 tsp. cinnamon 1 cup nuts 

1 cup chopped dates 14, cup chopped figs 

2 cups raisins 34, cup cherries 

14 cup candied pineapple 2 tbsp. candied orange 
(3 slices) (3 slices peel) 


114 lbs. Graham crackers 


Chop marshmallows, add wine, cream crushed crackers, mix. 
Add chopped fruits and nuts. Mold in pan lined with oiled paper. 
Let set over night. Do not bake. 


Mrs. Agnes Watkins, Cleo’s HDC 


FRUIT CAKE 
3 eggs 2 cups flour 
2 cups sugar 1 cup steamed raisins 
1 cup jam 1 cup walnuts, black 
1 cup cocoanut preferred 
1 tsp. soda 1 cup buttermilk 


Mix sugar, eggs, raisins, cocoanut, butter, jam and walnuts. 
Add milk and flour, bake in layers or loaf pan. 
Filling 
2 cups sugar 1 cup milk 
14 lb. butter 1 tsp. vanilla 
Mrs. Odell Ferguson, Capella HDC 


HOTEL ROBERT E. LEE 


IN THE WORLD’S TOBACCO CAPITAL 


SEE 


W. (BOOT) SPRINKLE 


FOR INSURANCE OF ALL KINDS— 
Fire, Hail, Wind, Or Combination Policies 
For Information See Me At 
King, North Carolina 





Phone 3-2494 Cel aWallebresident 


Winston Truck & Tractor Co., Inc. 
529 North Cherry Street 


Winston-Salem, North Carolina 
McCormick Farm Equipment International Trucks 
Farmall Tractors 


Freezers—Refrigerators—Electric Ranges 





a 


HOPE’S & BAILEY’S 
“We Clothe The Whole Family” 
Walnut Cove, N. C. 
Telephone 2471 Be Osboxelal 
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AUNT EDITH’S GOLDEN FRUIT CAKE 
(Makes about 5 pounds) 


34 lb. raisins; white if 38 eggs 

possible 34, cup orange juice 
34, lb. currants 2 tbsp. grated orange rind 
1% lb. each figs, dried apri- 14 cup sour cream 

cots, prunes (pitted) 4 cups flour 


14 lb. each citron, blanched 14 tsp. each salt and soda 
almonds, candied cherries 34 tsp. each allspice and 


and lemon peel cloves 
1*%scups sugar 114 tsp. cinnamon 
34, cup butter 1 tsp. vanilla 


Boil raisins and currants in water to cover for 5 minutes, 
drain and cool. Boil unsoaked figs, prunes and.apricots in water 
to cover for 10 minutes. Drain and cut into medium pieces. Cut 
candied fruit, citron and nuts into medium pieces. Mix all fruits 
and nuts with 1 cup flour. 

Cream butter and sugar, add eggs and beat. Mix sour cream, 
rind and orange juice. Sift remaining flour with rest of ingre- 
dients. Blend flour, sour cream and egg mixtures together, adding 
vanilla and floured fruit last. If not too moist, blend in 1 cup of 
plum or apple jelly at the end. Pile lightly in heavy greased paper 
lined cans or cake tins or glass baking dishes. Bake 2 to 214 hours 
at 300 deg. F. Keep flat pan with 2 cups of hot water in bottom 
of oven while baking. Store, preferably in pan in which baked, 
first brushing all exposed surfaces with brandy, then covering 


with heavy waxed paper. 
Mrs. Eliza Boles, Forest Chapel HDC 


DARK FRUIT CAKE 


6 cups cake flour 14 tsp. cloves 

1 tsp. salt 14 tsp. mace 

14 tsp. cinnamon 1 lb. brown sugar 

1 lb. butter or margarine 1 cup honey 

10 eggs, well beaten 14 lb. candied cherries 

1 cup molasses 1 lb. dates, pitted and sliced 
1% lb. candied pineapple 1 lb. currants 

1 lb. raisins 14 lb. candied orange and 

1% lb. citron, thinly sliced lemon peel 


114 tsp. baking powder 
Sift flour, measure. Sift 4 cups flour with the baking powder, 
salt and spices. Cream butter or margarine, add sugar gradually 
and cream together until light and fluffy. Add eggs, honey, and 
molasses. Add sifted dry ingredients. Add fruits and peel which 
have been blended with 2 cups flour. Mix thoroughly. Bake in well 
oiled loaf pans in slow oven 250 deg. F. for 3-314 hours. 
Mrs. Jim Shelor, State Line HDC 








Compliments Of 


GEORGE O. PETREE 
General Merchandise 
Phone 2303 
Danbury, N. C; 





TAYLOR’S SHELL SERVICE 


Shell Gas And Oil 
Cars Washed And Greased 
Ice Cream and Cold Drinks 

Phone 3331—Danbury 





P. M. STEPHENS 
Grocery, Barber Shop & Tourist 
Rooms 





RAY FUNERAL HOME 
24 Hour Ambulance Service 
Madison, N. C. 

Phone 281 
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ICE BOX FRUIT CAKE 


1 lb. pecans (shelled) 1 lb. English walnuts, shelled 
1 lb. raisins 1 lb. marshmallows 

_ 14 |b. candied cherries 14 lb. mixed fruits 
1 tall can milk 1 lb. Graham crackers 


Crush crackers, add nuts, raisins and candied cherries. Melt 
marshmallows in milk over low flame. Mix with dry ingredients. 
Mix well. Pack into graham cracker box firmly, leaving wax paper 
in box. Put in ice box until ready to serve. 


Mrs. Margie Westmoreland, Poplar Springs HDC 


DELUXE FRUIT CAKE 


Mix together: 


1 cup wesson oil 114 cups brown sugar, packed 
4 whole eggs in cup 


Beat vigorously. 
Sift together: 


2 cups sifted flour 2 tsp. cinnamon 
1 tsp. baking powder 2 tsp. allspice 
2 tsp. salt 1 tsp, cloves 


Stir in wesson oil mixture alternately with: 1 cup pineapple 
juice. 


Mix 1 cup more sifted flour into: 


1 cup shaved citron 114 cups whole candied cher- 
1 cup chopped candied ries 

pineapple 1 cup chopped figs 
1 cup raisins 3 cups coarsely chopped nuts 


Pour batter over fruit, mixing thoroughly. Line with brown 
paper. 2 loaf pans 814x414x214”. Pour batter into pans. Place a 
pan of water on lower oven rack. Bake cakes 214 hours in slow 
oven 275 deg. F. after baking, let cake stand 15 minutes before re- 
moving from pan. Cool thoroughly before removing paper. Cover 
and store to ripen. If cakes are to be kept for a long time, remove 
paper and wrap in fruit juice soaked cloths. Store in cool dry place. 
When ready to use glaze and decorate. 


Mrs. Vester Marshall, Nancy Reynolds HDC 





Compliments Of 


BRADY FURNITURE COMPANY 


Manufacturers Of ; 
Maple Living Room and Sun Parlor Suites and Chairs 
RurabHall Nec, 





Compliments Of 


JOHNSON’S HATCHERY 


King, N. C. 
Phone 270 





Compliments Of 


KING GUANO CO 


Phone 160 King, N. C. 








SLATE LUMBER CO. 


Building Materials & Contractors 
Kangen &Ge 
Phone 130 
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MY BEST GINGERBREAD 
14 cup butter or other 14 cup granulated sugar 
shortening 1 egg, beaten 
214 cups sifted flour 114 tsp. soda 
=) tspeicinnamon: 1 tsp. ginger 
14 tsp. cloves 14 tsp. salt 
1 cup molasses 1 cup hot water 


Cream shortening and sugar. Add beaten egg. Measure and 
sift dry ingredients. Combine molasses and hot water. Add dry 
ingredients to first mixture alternately with liquid. A small 
amount at a time and beat after each addition until smooth. Bake 
in paper-lined pan in moderate oven for 45 minutes. 

Mrs. Vester Marshall, Reynolds HDC 


HAPPY DAY CAKE 


214, cups sifted cake flour 3 tsp. baking powder 
Laetsp.-salt 114 cups sugar 

14 cup shortening eet Daavanilia 
2 eggs, unbeaten Pew cup milk 


Measure flour, baking powder, salt and sugar into sifter. Stir 
shortening just to soften. Sift in dry ingredients, add 34, cup milk 
and vanilla. Mix until flour is dampened, then beat 300 strokes or 
2 minutes in mixer at low speed. Add eggs and remaining milk. 
Beat 150 strokes or 1 minute in mixer at low speed. Pour into 
pans. Bake in moderate oven 375 deg. F. until done. Use your 
favorite filling. 

Mrs. L. S. Morgan, Leak Memorial HDC 
Mrs. Preston Murray, Forest Chapel HDC 


LEMON GOLD CAKE 
21/4, cups sifted cake flour 114 cups sugar 
1 tbsp. baking powder | AeUSD. isait 
14 cup salad oil 6 eggs, separated 
3/, cup cold water 2 tsp. lemon juice 
1 tsp. lemon rind, grated 14 tsp. cream of tartar 


Sift flour, sugar, baking powder, and salt together in mixing 
bowl. Make a well and add in order, salad oil, egg yolks, water, 
lemon juice and rind. Beat with spoon until smooth. Add cream 
of tartar to egg whites and beat until very, very stiff. Pour cake 
mixture gradually over the whipped egg whites, carefully folding 
with spoon or a rubber scraper until blended. Do not stir. Pour 
into an ungreased 10x4-inch tube pan. Bake in moderate oven 
(325 deg. F.) for 70 minutes or until top springs back when 
lightly touched. After removing from oven, turn pan upside down 
until cake is cold. Loosen sides with spatula and remove from 
pan. Mrs. John Crews, Leak Memorial HDC 



















BENNIES BEAUTY SHOP 


Stokes Record Building 
Phone 2726 Walnut Cove, N. C. 


Bennie Rothrock—Louise Nelson 


JOYCE APPLIANCE CO. 


GE APPLIANCES 
Zenith TV 
Furniture of All Kinds 


Also Hardware 











Compliment Of 


MOUNTVIEW MEMORIAL PARK 


CHARTERED 
UNDER STATE LAW 
Perpetual Care 
U.S. Highway 52 
331 Nissen Bldg. Phone 51281 
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$100 WALDORF ASTORIA CAKE 


14 cup butter 2 tsp. baking powder 
2 cups sugar 114 cups milk 

_ 4 sqs. chocolate 1 tsp. vanilla 
2 eggs 1 cup nuts 
2 cups flour 


Cream butter and sugar. Add melted chocolate and well 
beaten eggs. Add sifted dry ingredients alternately with milk. 
Add vanilla and nuts. Bake in 350 deg. F. oven for about 25 min- 
utes. Makes three layers. 


Frosting 
114 cups powdered sugar 2 sqs. chocolate 
14 cup butter 1h cup nuts 
ve te 4 1 tsp. lemon juice or 1% tsp. 
1 tsp. vanilla lemon extract 


Melt butter and cholocate. Add well beaten egg and stir in 
sugar. Add vanilla, lemon juice and nuts and beat until smooth. 


Mrs. Myrtle Tuttle, Capella HDC 
Mrs. Elmer Boyles, King HDC 


IRISH POTATO CAKE 
1 cup butter 1 tsp. cloves 
2 cups sugar 1 tsp. nutmeg 
1 cup boiled mashed potatoes 1 tsp. soda 
3 tbsp. cocoa (rounded) 214 cups flour 
% cup molasses 3 eggs 
34, cup buttermilk 1 tsp. pineapple flavoring 
1 tsp. cinnamon (no other) 


Cream butter and sugar, add cool Irish potatoes, cream. Mix 
flour, spices, cocoa together and sift. Add soda to buttermilk then 
add molasses. Add sifted ingredients, alternately with eggs and 
milk mixture. Bake about 35 minutes at 350 deg. F. This makes 
three layers. 


Frosting 


2 tablespoons water, 414 tablespoons granulated sugar. Mix 
and boil. 


2% cups confectioner’s sugar 1 egg white 
*, cup butter 1 tsp. pineapple flavoring 


Stir confectioner’s sugar in unbeaten egg white. Add cool 
syrup from granulated sugar and water, add butter creamed. 


Add flavoring. 
Mrs. Myrtle Tuttle, Capella HDC 


BROWN-McFALLS DRUG CO. 


Madison, N. C. 
FRIENDLY SERVICE 





WOODS SERVICE STATION 


Sandy Ridge, N. C. 


INCREASE YOUR FARM INCOME 
By Adding Good Beef Cattle To Your Farm 
Reg. Hereford Bulls For SALE During The Summer Months 
J. B. YOUNG SR. 
Danbury, N. C. 
Rol D7 Box 25 


a 


HOME DEMONSTRATION CLUB COOK BOOK 53 





LOAF OR LAYER CAKE 


1 cup shortening 2 cups sugar 
1 cup milk 3 eggs 
3 cups flour 3 tsp. baking powder 


1 tsp. flavoring 


Cream shortening, add sugar, continue creaming, adding an 
egg at a time, then add milk alternately with flour which has 
been sifted with baking powder. Add flavoring. This makes a 
nice size loat cake or three layers. 

Mrs. A. L. Payne, Poplar Springs HDC 


PLAIN LOAF CAKE 


1144 cups sugar 14 cup milk 

1 cup butter 1 tsp. vanilla 

4 eggs 14, tsp. lemon flavoring 
1 tsp baking powder (if desired) 


2, cups flour 


Cream sugar and butter well. Separate eggs, beat yolks and 
add to sugar and butter mixture. Cream until smooth and add 
flour and milk alternately. Beat egg whites until stiff and fold 
into batter. Add flavoring. Bake 1 hour at 325 deg. F. 

Nancy H. Calloway, King HDC 


PRIZE GOLD LOAF CAKE 


2 cups white sugar 1 cup butter 

2 tsp. baking powder , Yolk of 8 eggs 

1 cup milk 3 cups flour 

1 tsp. vanilla 1 tsp. lemon flavoring 


Beat egg yolk well, add sugar and beat to a cream. Add 
butter, milk, and flour and baking powder sifted together. Add 
flavoring. Bake in loaf pan in slow oven. Nice baked in 2 loaf 


bread pans. Ice or leave plain. 
Mrs. J. H. Robertson, Pine Hall HDC 


NEVER-FAIL HOT MILK CAKE 


14 cup butter 1 cup milk 

4 eggs 2 cups sugar 

2 cups flour 2 tsp. baking powder 
1% tsp. salt 1 tsp. vanilla 


Heat butter and milk together but do not boil. Beat eggs 
with sugar. Sift flour, baking powder and salt together and add 
to egg-sugar mixture. Then add hot milk mixture and vanilla. 
Bake in a slow oven as a loaf or layer cake. 

Mrs. R. L. Hawkins, Forest Chapel HDC 
Adlene Young, North View HDC 


VAN COX FLORIST 


Pilot Mountain, N. C. 
Phone 159 





NEEDHAM FUNERAL HOME 


Pilot Mountain, N. C. 








SLATE FURNITURE CO. 


“Complete Home Furnishings” 
Crosley Appliances—Radios—Television 
Highway 52 In Stanleyville 
Phone No. 4125 








J. M. FLIPPIN, AGENT 


INSURANCE FOR EVERY NEED 


Stuart, Virginia 
Phone 376 Stuart, Va. 





HOME DEMONSTRATION CLUB COOK BOOK 55 


MORAVIAN SUGAR CAKE 


1 cup mashed potatoes 4 cups flour (or more if 
14 cup lard or butter needed) 

2 eggs 1 cake yeast soaked in 1 cup 
34, Cup sugar water (lukewarm) with 

1 tsp. salt teaspoon sugar 


Cream sugar, lard and salt. Add eggs, then freshly mashed 
potatoes; add yeast and stir in all the flour until the dough is 
stiff enough. Let rise until double in bulk. Work dough and spread 
on biscuit pan to raise again. When light, pinch “butter holes” 
all over cake. Mix cinnamon, brown sugar and a little flour 
together, spread on cake, dot with butter (use plenty of butter). 
While baking, pour cream on dry sugar so all the sugar will be 
moist. 

Dorothy Meadows. 


1-2-3-4 CAKE OR PLAIN CAKE 


1 cup butter 2 cups sugar 

3 cups cake flour, sifted 4 eggs, separated 
3 tsp. baking powder 1 tsp. salt 

1 cup milk 1 tsp. vanilla 


Cream butter and sugar gradually. Add egg yolks one at a 
time and beat thoroughly. Sift flour two times with baking 
powder and salt. Add alternately with milk to creamed mixture 
beginning and ending with flour. Pour into three greased and 
floured cake pans and bake at 375 deg. F. until cake shrinks from 
edges of pans. Use favorite icing. Makes excellent cocoanut cake. 


Mrs. Jack Collins, State Line HDC 
Mrs. Tom Joyce, K-Fork HDC 
Mrs. Irma Moran, Leak Memorial HDC 


ORANGE DATE CAKE 


14 cup shortening 114, cups sugar 

2 cups flour 2 eggs 

%; cup buttermilk 1 tsp. soda 

14 tsp. salt 1 cup chopped nuts 

1 cup chopped dates 1 tbsp. grated orange rind 


Mix in the usual way, adding nuts, dates and orange rind 
last. Bake in sheet pan at 325 deg. F. When done, remove from 
oven and pour a mixture of 34, cup fresh orange juice, 1 cup sugar, 
1 tbsp. grated orange rind. Leave in pan to cool. It is delicious 
with whipped cream or is good just as it is. 


Mrs. Raleigh Harmon, Walnut Cove HDC 


THE MERCHANTS OF WINSTON-SALEM 





CORDIALLY INVITE YOU TO VISIT THEM 


WINSTON-SALEM RETAIL 


MERCHANTS ASS'N 
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ORANGE KISS-ME CAKE 


Grind 1 large orange, pulp and rind (reserve juice for top- 
ping) with 1 cup raisins and % cup walnuts. Sift 2 cups flour, 1 
tsp. soda, 1 tsp. salt, 1 cup sugar. Add 14 cup shortening, 34, cup 
‘milk. Beat 2 minutes, 300 strokes, until batter is well blended 
(with electric mixer blend at low speed, then beat at medium 
speed for 2 minutes). Add 2 eggs unbeaten, 14, cup milk, beat for 
2 minutes. Fold orange-raisin mixture into batter. Pour into well 
greased and lightly floured 12x8x2-inch pan or bake in 2-8 or 9 
inch round layer pans at 350 deg. F. for 40 to 50 minutes. 


ORANGE NUT TOPPING 


Drip % cup orange juice over warm cake. Combine 1/3 cup 
sugar, 1 tsp. cinnamon, and 14, cup chopped walnuts. Sprinkle 
over cake. Decorate with orange slices. 


Mrs. Blair Watkins, Cleo’s HDC 


POUND CAKE 


Cream one-half pound of butter and 2 cups sugar. Beat in 6 
egos, one at a time. Put 1 teaspoon baking powder in 1 cup milk 
and mix well. Add milk mixture alternately with 314 cups cake 
flour to first mixture. Add 1 teaspoon vanilla, bake in oven heated 
to 350 deg. F. until done. 


If you don’t believe this is a good one, just try it. 


Mrs. Ernest Smith, King HDC 
Mrs. Madeline Watkins, Cleo’s HDC 


RED DEVIL CAKE 


134, cups sugar 34, cup sour milk 
34, cup butter 14 cup cocoa 
114 tsp. soda 14 cup hot water 
2. cups flour 2 eggs 
14 tsp. salt De stsp. vanilla 


Cream butter and sugar. Add eggs and beat thoroughly, then 
blend in cocoa. Add flour, in which other dry ingredients have 
been mixed alternately with milk. Add vanilla. Bake in moderate 
oven (350 deg. F.). 


Frosting 
2 cups confectioner’s sugar 2 tbsp. dry cocoa 
Butter, size of egg 38 tbsp. pure cream 


Cream butter and sugar. Add cocoa and one tsp. vanilla. Beat 


in cream until ready to spread. 
7 Mrs. Arch Tuttle, Capella HDC 


BOULDIN TRACTOR COMPANY 


FORD TRACTORS DEARBORN FARM EQUIP. 
Phone 2796 
Stoneville, N. C. 


JOYCE FURNITURE CO. 


A Complete Line Of Home Furnishings 
Next To The Post Office 
Madison, N. C. 
Louis H. Joyce, Mgr. 





MOORE FURNITURE COMPANY 


Furnish Your Home With Us 
Bob Moore 
Madison, N. C. 





BROWN’S WAREHOUSE 
NO. 1 AND 2 


We Appreciate Your Patronage 
Otis Joyce & Roy Carter—Prop. 
Stoneville, N. C. 





——————— eee! 


HOME DEMONSTRATION CLUB COOK BOOK 59 


——$ 


PRUNE CAKE 


3 eggs 1% tsp. salt 

2 cups sugar 2 tsp. cinnamon 

114 cups prune juice 2 tsp. cloves 

2 cups prunes (cooked and 2 tsp. nutmeg 
pitted) 2 tsp. soda 

214 cups flour 4 tbsp. butter 


Cream sugar and butter together. Add eggs and beat mix- 
ture. Add prunes and flour alternately. Stir soda into prune juice 
and pour into batter, mixing well. Add spices and salt. Beat vig- 
orously 1 minute. Makes 3 8-inch layers. Bake at 350 deg. F. 
for 35 minutes. 


Filling 
% cup cocoa 1 tsp. salt 
3 cups sugar 114 tbsp. corn syrup 
114 cups milk 414 tbsp. butter 


1 tsp. vanilla 


Combine cocoa, sugar, salt and syrup. Stir in milk and boil 
stirring frequently. Cook until will form soft ball when dropped 
in cold water. Remove from heat, drop in butter. Cool to luke- 
warm. Add vanilla and beat until right consistency to spread. 


Mrs. J. E. Haley, Francisco HDC 


Prune Cake Filling (Do Not Cook) 


1 box powdered sugar 2 tbsp. cocoa 
A seanty half cup hot coffee 2 tbsp. butter 
Mrs. Roy S. Redding, Quaker Gap HDC 


Filling for Prune Cake 


2 cups sugar 14 cup cocoa 
2 tsp. cornstarch 1 cup sweet milk 
Cook until it forms a soft ball when dropped in cold water. 
Add butter size of an egg, teaspoon vanilla flavoring. Beat until 


cool. | 
Mrs. Ralph Kiser, King HDC 


Filling for Prune Cake 


One package powdered sugar blended with 3 tbsp. soft butter 
and a little cream. Add the juice of one lemon or one tsp. vanilla 
flavoring. Spread between layers and on top of cake. 


Mrs. E. W. Watts, Rosebud HDC 





When In Winston-Salem Stop By 


BRADLEY & SWAIN 


640 N. Cherry Street 
For Good Home Cooked Meals 








A. A. MOSER & SONS 


Wholesale and Retail 
Feed, Seed and Groceries of Every Description 
533-535 Trade Street Phone 6483 


Winston-Salem, North Carolina 





Compliments Of 


CHARLIE H. BOYLES 


General Groceries—Meats Of Different Kinds, Fresh Vegetables 
Main Street Pilot Mtn., N. C. 





BENNETT & LANE ESSO 


WASHING, LUBRICATION 
UrSavd 
Pinnacle, North Carolina 
Phone 12F23 
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PRUNE CAKE 
4 eves 2 cups sugar 
1 cup melted butter 2 tsp. cinnamon 
2 tsp. soda 1 tsp. nutmeg 
1 tsp. cloves 2 cups cooked prunes (cut up) 
1 cup prune juice 214 cups flour 


Use cocoa, confectioner’s sugar icing—14 cup cocoa, 1 box 
sugar, flavoring and small lump butter. This makes one large 


cake or two small ones. 
Mrs. 8S. R. Flippin, State Line HDC 


POUND CAKE. 
1 pound butter 1 pound sugar 
10 large eggs debe lou 


Beat butter for ten minutes (or until creamy and fluffy.) 
Add sugar gradually and beat for 10 minutes. After all sugar is 
added, add eggs, one at a time. Continue beating after all eggs 
are added. Lower speed to 1 or 2 and add flour gradually. When 
smooth, pour into well greased pan and bake, for 114 hours or 
until thoroughly done at 325 deg. F. 

Mrs. Jim Shelor, State Line HDC 


SELF-RISING CAKE 


214, cups sifted self-rising 1 cup sweet milk 
flour 2 eggs 
14 cup soft shortening 114 cups sugar 


114 tsp. flavoring 


Sift flour and sugar together. Add shortening and a little 
over half of the milk to which the flavoring has been added. 
Beat 2 minutes. Add rest of milk and two eggs and beat 2 min- 


utes. Bake 30 minutes. 
Mrs. Glenn Dalton, State Line HDC 


FROSTED SPICE CAKE 
Yield: One 8x10-inch loaf 


14 cup shortening 1 cup brown sugar 

2 egg yolks, well beaten 2% cups sifted cake flour 
1 tsp. baking powder 34, tsp. baking soda 

2 tsp. cinnamon 1 tsp. grated nutmeg 
14 tsp. ground cloves 14 tsp. salt 


114, cups thick sour milk 
Cream shortening slightly and gradually blend in sugar; 
beat well. Add egg yolks and combine thoroughly. Sift all dry 
ingredients together and add alternately with milk. Turn into a 
large greased and floured pan and spread with the following 


meringue. 


BELEWS CREEK LUMBER CO. 


Belews Creek, N. C. 
Phone 2746 





Compliments Of 


J. G. NEAL JR. 


Dealer In } 
General Merchandise 
Belews Creek, N. C. 





NEAL HARDWARE CoO. 
Furniture—G. E. & Philco Appliances 
Sherwin-Williams Paints 


Phone 2431—Walnut Cove, N. C. 





ALLEYS MAYTAG CO. 
Maytag and. Westinghouse 
Large Appliances and Small 
Sales and Service 
Telephone 3021 
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BROWN SUGAR MERINGUE 


2 egg whites 14 cup chopped nuts 
1 cup brown sugar 


Beat egg whites with a few grains salt until stiff but not 
dry. Slowly beat in sifted brown sugar; beat until smooth. Spread 
over batter and sprinkle with nuts. Bake in a slow oven (325 
deg. F’.) 50 to 60 minutes. A layer of jam may be spread before 
the meringue if desired. 

Mrs. L. O. Williams, Pine Hall HDC 


SPICE CAKE 


2 cups flour 2 tsp. baking powder 

l4 tsp. cinnamon 14 cup fat 

14 tsp. cloves 1 cup sugar 

14 tsp. ginger 2 eggs 

14 tsp. salt 34, cup milk 

Sift the flour, spices, salt and baking powder together. Cream 

the fat and sugar, and add the well-beaten eggs. Beat until light 
and fluffy. Add the milk alternately with the flour mixture. Bake 
in 2 greased 9-inch pans at 375 deg. F. for 25 to 30 minutes. 


Mrs. I. R. Burroughs, Walnut Cove HDC 
A QUICK OLD-FASHIONED SPONGE CAKE 


1 cup sifted cake flour 14 cup egg whites (4 
14 tsp. double acting baking medium) 
powder 14 tsp. salt 
14 tsp. cream of tartar 14 cup additional sugar 
% eup egg yolks (4 medium) 3 tbsp. cold water 


1 tsp. vanilla 1 tsp. lemon extract 
34, cup sugar 


Sift flour, 34, cup sugar, salt and baking powder together into 
small mixing bowl. Combine egg whites and cream of tartar in 
large bowl. Beat with electric mixer at high speed until very 
soft mounds begin to form. Beat remaining 14, cup sugar into egg 
whites, a tablespoon at a time; continue beating until very stiff 
straight peaks are formed. Do not under beat. Combine egg yolks, 
water and flavoring. Blend into sifted dry ingredients. Beat at 
medium speed for one minute. Fold egg yolk mixture one-fourth 
at a time into stiffly beaten egg whites with a spatula. Fold 
gently with egg whites completely blended. Do not stir. Pour 
into 9-in. ungreased tube pan. Cut gently through batter to re- 
move large air bubbles. Bake in moderate oven (350 deg. F’.) 40 
to 50 minutes. Invert immediately and cool in pan at least one 


hour. 
Miss Pearl Johnson, Sandy Ridge HDC 





STULTZ AND OGBURN 


Bowling—Stanleyville, N. C. 
Sandwiches—Plate Lunches—Fountain Service 
Rural Hall Rd. At Stanleyville Phone No. 4221 





SOUTHERN ELECTRIC CoO. 
H. L. Southern Proprietor 
King, N. C. 
Wiring and Electrical Repairing 
24-Hour Service 





TWIN CITY LINES, INC. 


Regular Daily Schedule 
CHARTER BUS SERVICE 
Phone 8271 P. O. Box, 2752 
Winston-Salem, N. C. 
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RAISIN SPICE CAKE 


*% cup butter or margarine 2 cups self-rising flour, or 
1% tsp. nutmeg more to make it thick 

14 tsp. cloves 2 cups sugar 

2 unbeaten eggs 1% cups raisins 

14 tsp. cinnamon 14 cup buttermilk 


Put 1 pint of apple sauce between layers and some icing and 
raisins. 


| Icing 
214 eups sugar 1% |b. butter 
114 cups milk 1 tsp. vanilla 


Decorate cake with raisins all over. 
Mrs. Martha Bennett, Capella HDC 


SPONGE CAKE 


6 eggs, separated 6 tbsp. cold water 
114 cups sugar 11% cups self-rising flour 
1 tsp. grated lemon rind 1 tsp. lemon extract 


Beat egg yolks until thick and lemon colored. Stir in sugar. 
Add flour and water alternately and stir thoroughly after each 
addition. Stir in lemon rind and flavoring. Beat egg whites until 
frothy and in peaks. Fold into mixture. Pour into ungreased angel 
food pan. Bake for one hour at 325 deg. F. When cake is done, 
place on cake rack to cool or turn upside down if pan has prongs. 


If plain flour is preferred, add 14 tsp. salt and 114 tsp. baking 


powder. 
Mrs. J. R. Jones, Walnut Cove HDC 


“TAKE IT EASY” WHITE CAKE 


2 cups cake flour 214 tsp. baking powder (dou- 
34, tsp. salt ble action of phosphate 

114, cups sugar type or 31% tsp. tartar 

1 tsp. vanilla type) 

3 egg whites 14 cup vegetable shortening 


34, cup milk 


Sift flour, measure; add baking powder, salt, sugar, and sift 
again into a large mixing bowl. Drop in shortening. Add vanilla 
to milk and pour into bowl. Beat 2 minutes by the clock—beat at 
least 135 strokes per minute. Add unbeaten egg whites and beat 
1 minute longer. Pour into 2 greased 8-inch layer pans. Bake in 
oven 375 deg. F. about 25 minutes. 


Mrs. J. B. Young, Jr., North View HDC 





Compliments Of 


SEALTEST MILK AND ICE CREAM 





Cc. M. RUTLEDGE 
Well Boring And Tiling 
Rial Pinnacle, N. C.—Stokes County 
Highway 52A | “West Of King 


Compliments Of 


MIDWAY COLD STORAGE 


PROCESSING—FREEZING—SLAUGHTERING 
| Phone 4-7905 
Route 4—New Lexington Road—Winston-Salem, N. C. 





Compliments Of 


PIEDMONT SEED STORE, INC. 


Distributors of Ful-O-Pep Poultry Feed 
Winston-Salem, N. C. 





HOME DEMONSTRATION CLUB COOK BOOK 67 


TIER CAKE 
4 cups sugar 4 cups butter 
8 cups flour 20 eggs 


Beat yolks and whites of eggs separately ; cream butter; and 
cream sugar into it. 


Add egg yolks and mix well. Add stiff egg whites alternately 
with flour. Long beating of air into this mixture is the suecess 
of this cake. Put in tier cake pans—13 in., 10 in., and 7 in. Put in 
oven when you can bear your hand on the bottom, and gradually 
increase oven heat to moderate; bake about 1 to 2 hours. 


Mrs. Manley Dunlap, K-Fork HDC 


WALNUT CAKE 


1 cup sugar 4 tbsp. butter 
7 tbsp. milk 1 tsp. cornstarch 
114 cups flour White of 2 eggs 


1 cup walnuts 


Mix the cornstarch and baking powder together. Stir the 
sugar and butter well together, add milk, then flour and white of 
eggs. Beat thoroughly and then put in the Walnuts, well floured. 
Bake in quick oven and place half nuts on top when iced. 


Lillie Jefferson, State Line HDC 


WHITE MOUNTAIN CAKE 


34, cup butter 6 egg whites 

2 cups sugar 2 tsp. baking powder 

1 cup skim milk 14 tsp. salt (if butter is used 

3 cups flour (sift before and 14 tsp. if vegetable 
measuring) shortening is used) 


Cream butter and sugar until light and fluffy. Sift flour, 
baking powder and salt together. Add flour and milk alternately. 
Beat egg whites stiff but not dry. Fold in juice of 14 lemon. Cook 
in tube pan one hour at 350 deg. F. 


Mrs. Dewey Long, King HDC 
Mrs. Zeb Hall, Sr., King HDC 





Compliments Of 


MIDKIFF-JONES HDWE. 


Pinnacle, N. C. 
Phone 12F31 





G. V. WALL 


All Gulf Products, And General Merchandise 
Pinnacle, N.C. 





R. J. BENNET 


CONTRACTOR 
GRADING, EXCAVATING 
Capable and Experienced 
“Let Us Estimate Your Job First’ 
Call Us For Any Contracting 
Dial 3-2500 
2910 Ivy Avenue Winston-Salem, N. C. 
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ICINGS AND CAKE FILLINGS 


Cream of tartar or a few drops of lemon juice may be added 
to white icing to prevent it from becoming gritty. 


If the icing has not boiled long enough, beat it in strong 
sunlight or near an open oven. 


If the syrup has been cooked too long and the icing threatens 
to harden too soon, beat in a few drops of lemon juice or a tea- 
spoon or more of boiling water. 

If raisins, nut meats or other ingredients are to be added 
to the icing, wait until the last moment to do so. Add 1 tablespoon 
corn syrup to every cup of sugar if you wish to eliminate all 
danger of the icing becoming gritty. 


To decorate a cake without a decorator, cut an envelope from 
one of the top corners to the middle of the bottom of the envelope 
and cut a little piece off one corner. 


Put whole cocoanut in oven few minutes. Will make cocoanut 
come loose from shell when cracked open. 


Mrs. W. J. Blackwell, Pine Hall HDC 


SEVEN MINUTE FROSTING 


2 egg whites, unbeaten 114 cups sugar 
5 tbsp. water 114 tsp. light corn syrup or 
1 tsp. vanilla 14, tsp. cream of tartar 


Put ege whites, sugar, water and corn syrup in upper part 
of double boiler. Beat with rotary egg beater until thoroughly 
mixed. Place over rapidly boiling water, beat constantly with 
rotary egg beater and cook 7 minutes or until frosting will stand 
in peaks. Remove from fire, add vanilla and beat until thick. 


Wilma Oakley, North View HDC 
Mrs. Glenn Dalton, State Line HDC 
Mrs. Paul Moser, King HDC 


SEVEN MINUTE MARSHMALLOW CAKE ICING 


2 egg whites 1 cup sugar 
3 tbsp. water 1 tsp. lemon flavoring 
16 marshmallows 


Mix egg whites, sugar, water and flavoring in sauce pan and 
cook over low heat. When hot, beat with beater. When thoroughly 
beaten add marshmallows and beat until marshmallows have 
melted. Then spread on cake. 

Mrs. Otis Morton, Snow Hill HDC 








LIBBY’S GRILL 


} HOME-COOKED-MEALS 
Highway 52 Rural Hall Phone 4144 





Phone 45432 


Route 7, Germanton Road 





Winston-Salem, North Carolina 


¢ 
faVIC 
@OSDED GUBSCRISES 





When In Winston-Salem Call At The Leading Drug Store 


O’HANLON’S IS THE PLACE 





CAROLINA HATCHERIES 
“Home Of Quality Bred Chicks” 
U.S. Approved—Pullorum Clean 
See Us For Your Chick And Poultry Needs 


Greensboro, North Carolina 
Phone 4-6331 
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CREAMY FROSTING 
2 tbsp. water . 214 cups sifted confectioner’s 
*z cup shortening sugar 
41% tbsp. granulated sugar 14 tsp. vanilla 
Leevegg 14 tsp. almond extract 


Boil water and granulated sugar together until sugar is 
dissolved. Mix confectioner’s sugar and egg and blend with syrup. 
Add shortening and flavoring and beat until creamy. 


Mrs. Myrtle Tuttle, Capella HDC 


FLUFFY WHITE FROSTING 


1144 cups sugar 14 cup water 
2 tbsp. white syrup 2 egg whites 
1 tsp. vanilla Dash salt 


Boil sugar, water and syrup until it spins a thread. Add hot 
mixture to stiffly beaten egg whites and beat one minute. Add 
vanilla and salt. Keep beating until cool. The beating makes the 
frosting more fluffy. May be used as basic frosting for most al] 


cakes. 
Mrs. Boyd Moorefield, Snow Hill HDC 


MINT CREAM FROSTING 


Combine 114. cups sifted confectioner’s sugar and 14 cup 
light cream or evaporated milk in saucepan. Cook over direct 
heat until a little syrup dropped in cold water forms a soft ball 
(232 deg. F.). Remove from heat, add 1 tbsp. butter and cool to 
lukewarm (110 deg. F.). Add 14, tsp. peppermint flavoring and 1 
drop green food coloring and beat until thick and creamy. Frost 
cake. Spread 2 squares (2 oz.) melted chocolate over frosting. 


Mrs. C. W. Shelton, Snow Hill HDC — 


LEMON FLUFF FROSTING 


14 cup butter or margarine Dash salt 
4 cups sifted confectioner’s 3 tbsp. lemon juice 
sugar | 2 tbsp. lemon rind, grated 


Cream butter. Add salt and half of sugar. Cream well. Add 
remaining sugar alternately with lemon juice and rind. Mix well 
until thoroughly blended and light. I use this frosting for my 


lemon gold cake. 
Mrs. John Crews, Leak Memorial HDC 





Compliments Of 


PALMETTO THEATRE 


King, N. C. 


Good Entertainment 


First Run Pictures 
Phone 185 T. W. McGee, Owner 





King Fuel Oil Supply Co. 
Wholesale Products _— 
Esso Kerosene—Ksso Heat 
Phone 216 
King North Carolina 





WARNER’S SERVICE STATION 


Richfield Products 
King, N. C. Route No. 1 








BOWMAN & MOSER 


Crossroad Esso Service 
KongaNec: Route 1 
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ORANGE FILLING 


7) cup orange juice 11% tbsp. corn starch 
Pinch of salt 14 cup cold water 
4% cup sugar 


Mix sugar, corn starch and salt in pan. Add remainder of 
ingredients. Bring to a boil and boil slowly until thick, stirring 
constantly. Cool. 

Mrs. Dewey Long, King HDC 
BROWN SUGAR ICING 
14 cup butter 1 box brown sugar 
1 cup cream or rich milk 


Cream butter and sugar and stir while cooking over heat 
until it will form a soft ball when dropped into water. Remove 
from heat until cool ten minutes. Beat until thick enough to 


spread. 
Mrs. Agnes Watkins, Cleo’s HDC 


CARAMEL ICING 
1 lb. box brown sugar 1 cup cream 


Boil sugar and cream together until syrup forms soft ball 
when dropped in water. Cool. Add vanilla and beat until thick and 


creamy. 
Mrs. Vestal Kiser, King HDC 


QUICK CARAMEL FROSTING (for prune cake) 


14 cup butter 14 cup milk 
1 cup brown sugar, firmly 134 to 2 cups confectioner’s 
packed sugar 


Melt butter, add brown sugar and cook over low heat two 
minutes, stirring constantly. Add milk and continue stirring until 
mixture comes to a boil. Remove from heat and cool, add confec- 
tioner’s sugar until of right consistency to spread. 

Mrs. R. L. Hawkins, Forest Chapel HDC 


Mrs. Albert Miller, Rosebud HDC 


Fudge Frosting 
3 tbsp. cocoa 1 tbsp. butter 
34 cup milk le tsp. salt 
2 cups sugar 
Cook until it forms a soft ball in cold water. Add butter and 


beat until cool. 
Mrs. Eliza Boles, Forest Chapel HDC 





WACHOVIA OIL CO. 
DISTRIBUTORS GULF OIL PRODUCTS 
Phones 2-4408 & 2-4426 
Winston-Salem, N. C. 





EARLY AMERICAN FURNITURE Co. 


Anything For The Home 
Hot Point Appliances 
Robert Ferguson and Sons 
5000 Old Rural Hall Road 
Winston-Salem, N. C. 
Phone 3-6489 


VOGLER SERVICE 


FUNERAL DIRECTORS—AMBULANCE SERVICE 
Phone 6101 
Winston-Salem, N. C. 
Dependable Service In The Winston-Salem Area Since 1858 
FRANK VOGLER AND SONS, INC. 
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CHOCOLATE BUTTER ICING 


14 cup butter 114 cups confectioner’s sugar 
4 tsp. flavoring extract 114 sqs. unsweetened 
chocolate melted 


Cream butter. Sift sugar; add gradually to butter, working 
in well. Add flavoring. Add melted chocolate, beating in well. 
Add a few drops of cream at a time to make good consistency to 
spread. 

Frances Meadows 


CHOCOLATE ICING 


2 cups sugar 14 cup water 
34 cup cocoa 1% cup butter (stick) 
Pinch salt 


Mix sugar, salt, cocoa. Add water and bring to a slow boil 
in heavy cooker. Stir frequently and keep covered until it boils. 
Then boil rapidly for 2 minutes and pour over butter. Let cool, 
then beat and spiral on cake. 


Mrs. J. H. Robertson, Pine Hall HDC 


CREAM CHEESE FUDGE FROSTING 


5 cups sifted confectioner’s 2 3-oz. pkgs. cream cheese 
sugar 1 tsp. vanilla 

2 sqs. unsweetened chocolate, 2 tbsp. milk 
melted Dash salt 


Have cheese at room temperature. Blend with milk, beat in 
sugar gradually. Blend in chocolate, melted and slightly cooled, 
vanilla and salt. Frost tops and sides of two 9-inch layers. 


Mrs. J. A. Newsom, Rosebud HDC 


JELLY ICING 


2 egg whites 14 tsp. salt 
1 cup jelly 


Beat the egg whites and salt until stiff. Add the jelly gradu- 
ally, beating constantly until of good consistency to spread. For 


the top of two 9-inch layers. 
Mrs. Olive Smith, Rosebud HDC 


L. J. VALENTINE 


Esso Gas and Groceries 
Walnut Cove, N. C. 
U. 8. Route 311 


HAUSER DRY GOODS COMPANY 


Walnut Cove, N. C. 


COMPLIMENTS OF 
WALNUT COVE VENEER 
CORPORATION _ 
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When making fudge or frosting add 14, teaspoon cream of 
tartar before removing from fire. This will keep your candy from 
getting hard. 


If you have trouble with your candy turning grainy, try 


adding a little vinegar to the other ingredients and you'll find it 
will become much more creamy. 


To make the sugar “fudge out,” add a little cream if it is 
too hard and some powdered sugar if it is too soft. 

When making candy and cake icings, in rainy weather, it 
takes a longer cooking period. 

Never beat fudge as soon as it is taken from the fire. Let 
cool and then beat. 

If butter is rubbed around the top of the pan when making 
fudge it will not boil over. 

To avoid burning candy, drop three or four marbles into pan, 
boiling keeps marbles in constant motion, does most of the stir- 
ring. 

.... Candy Hints from “Your Household Guide” 

Pour boiling water over nuts and let stand. Nuts will crack 


easier. . 
Miss Laura Ellington, Sandy Ridge HDC 





BANK OF STONEVILLE 


Member Of Federal Deposit Insurance Corporation 
Stoneville, N. C. 











CLAYBROOK’S APPLIANCES 


General Electric Appliances 
Philco, Sylvania, Motorola Television 
Stoneville, N. C. 

Phone 2641 





FRANKLIN FURNITURE CO. 


“Home of Better Furniture” 
Stoneville, N. C. 








BOULDIN TRACTOR CO. 


Ford Tractors—Dearborn Farm Equipment 
New Holland Hay Balers 


Stoneville, N.C. 
Phone 2796 Box 255 











HOME DEMONSTRATION CLUB COOK BOOK 79 





PULLED MINTS 


3 cups sugar 14, lb. butter 
1 cup water 9 drops oil of mint 


Cook together butter and water until mixture boils and butter 
is thoroughly melted and mixed; add 3 cups sugar all at once, 
cook over medium heat until sugar is dissolved, then cook very 
rapidly over high heat until mixture forms a soft crack when 
dropped in cold water or to 260 deg. F. Pour on lightly greased 
(with butter) marble slap or cold platter until cool enough to 
pull. Cut with scissors into desired pieces. 


Mrs. A. C. Knight, Pine Hall HDC 


NEVER FAIL PARTY MINTS 


2 tbsp. butter Mint flavoring 
1 pke. confectioner’s sugar Milk enough to soften 


Cream butter, add sugar and milk alternately until all sugar 
is used, keeping mixture a stiff dough. Add mint flavoring to 
taste. Save enough sugar to sprinkle on a smooth surface on 
which to knead small pieces of dough into small round rolls. Cut 
with knife into desired sizes. Allow to dry for a few minutes and 
they are ready to serve. 

Laura V. Ellington, Sandy Ridge HDC 


Mrs. Tom Simmons, State Line Club 


BUTTERSCOTCH FUDGE 


144 cups light brown sugar 1 cup granulated sugar 
14 tsp. salt 114, cups milk 
214 tbsp. butter 14 tsp. vanilla (pure) 


Pinch cream of tartar 


Combine sugar, cream of tartar, salt and milk in a heavy 
kettle. Place over low heat and stir until the mixture begins to 
boil. Cook to 236 deg. F. (soft boil), stirring frequently to prevent 
scorching. Remove from heat, add butter, wipe pouring edge of 
pan and pour into a clean pan or onto a marble slab. Be sure to 
cool to 110 deg. F. without stirring. Add vanilla and beat until 
the fudge loses its gloss. Pour out immediately into lightly oiled 
dish. Note: One secret of candy is pouring at the right minute; 
another is cooking the candy at a low heat. 


Mrs. Barlow Bowles, Danbury HDC 











FRIENDLY BEAUTY SHOP 


PROFESSIONAL BEAUTY SERVICES - 
Work Guaranteed 
Mrs. Annie G. Trawick, Owner and Operator 
Phone 153 King, N. C. 








BOYLES FLORIST 


Telephone 262 
King, North Carolina ~ 
Flowers For All Occasions 


Corsages, Funeral Designs and Decorations 








KING FURNITURE CoO. 


FURNITURE, RUGS, RADIOS, TELEVISION AND 


ELECTRICAL APPLIANCES 
in seN eG, Phone 159 














KING MEAT MARKET 


Groceries—Fresh Meats 
Phone 156 Ran OeNec. 
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UNCOOKED FONDANT 


Measure into bowl: % cup sweetened condensed milk (14 
can) (not evaporated). Add gradually: 414 cups sifted confec- 
tioner’s sugar. Blend well. Then add 1 tsp. vanilla, 1 tsp. almond 
extract. Knead until smooth and creamy. Cover tightly with a 
damp cloth, and store in refrigerator 24 hours. Then mold as 


desired. Mrs. Myrtle Tuttle, Capella HDC 
BUTTER FONDANT CANDY 
2 cups white sugar 34, cup milk 
1 tbsp. corn syrup 1 tsp. vanilla 


1 tsp. butter 


Mix sugar, milk, and corn syrup in saucepan, stirring until 
dissolved. Cook until a small amount will form a soft ball when 
dropped in cold water. Stir only occasionally while cooking. Re- 
move from fire and add vanilla and butter, stirring only to mix. 
Cool until lukewarm. Then beat until mixture creams and loses 
shiny appearance. Knead and form into small balls. Vary by 
rolling part of it out, spreading with peanut butter and rolling up 


like jelly roll. When cold, slice. 
Mrs. C. H. Bost, Pine Hall HDC 
MARSHMALLOW AND RICE KRISPIE SQUARES 


214 dozen marshmallows 1 tsp. vanilla 
1 heaping tbsp. butter | 1 box Rice Krispies 


Melt butter in top of double boiler. Add marshmallows, melt 
and stir until smooth and free of lumps. Add vanilla. Have Rice 
Krispies in a greased mixing bowl. Pour marshmallows and 
butter mixture over and stir until all krispies are mixed with the 
marshmallows. Pour this into a shallow greased pan and flatten 
it out. Let cool a few minutes, then cut into blocks of desired 
size. Work quickly in combining for it hardens quickly. 


Mrs. H. E. Carter, Sandy Ridge HDC 


CREAM CARAMELS 
Bring slowly to a boil, stirring constantly: 


2 cups sugar 1% cup butter 
34, cup light corn syrup 1 cup cream 


Stir in gradually 1 more cup cream. Stir frequently as mix- 
ture begins to thicken, constantly as it darkens. Cook to 254 
deg. F. (or until it forms a hard ball in cold water). Pour into 
buttered 7” square pan with 14 cup broken nuts scattered over 
bottom. When cold cut into squares. 


Mrs. Myrtle Tuttle, Capella HDC 


STONEVILLE WHOLESALE CO. 


“Service Appreciation In Quality” 


Stoneviile, N.C. 
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CHOCOLATE COCOANUT DROPS 


Melt over hot water: 2 sqs. unsweetened chocolate (2 0z.), 
cut up. Stir in 1 can sweetened condensed milk, 14 lb. cocoanut, 
chopped, 14 cup walnuts, cut up. Drop by teaspoonsful onto bak- 
ing sheet in shape of bonbons. Place in moderate oven (350 deg. 
F.). Turn off heat. Leave until candy has glazed appearance. (15 
to 20 min.) 

Mrs. Myrtle Tuttle, Capella HDC 


SEA FOAM CANDY 


2 cups brown sugar 1 cup water 
1 egg white 1 tsp. vanilla 
Nuts 


Boil sugar and water together until a little dropped in cold 
water forms a soft ball. Pour the mixture slowly over the stiffly 
beaten egg whites, beating while pouring. Add nuts and vanilla 
and continue beating until candy begins to stiffen. When nearly 
set, drop by spoonsful on wax paper. 


Virginia Lewis Smith, Palmyra HDC 


CHOCOLATE CREAM CHEESE FUDGE 


1 3-o0z. pkg. cream cheese 14 cup chopped pecans 
2 1-0z. sqs. unsweetened 2 cups confectioner’s sugar 
chocolate, melted Dash salt 


14 tsp. vanilla 


Place the cheese in a bowl and cream it until soft and smooth. 
Slowly blend the sugar into it. Add the melted chocolate. Mix 
well. Add the vanilla, salt and chopped pecans and mix until well 
blended. Press into a well greased, shallow pan. 


For a slightly softer fudge blend in 1 teaspoon of cream. 
Mrs. H. E. Carter, Sandy Ridge HDC 


CHOCOLATE FUDGE 


73 Cup cocoa * cups sugar 
1% tsp. salt 1144 cups milk 
414 tbsp. butter 1 tsp. vanilla 


Combine sugar with cocoa and salt. Add milk, bring to boil, 
stirring frequently. Cook until a small amount of mixture forms 
a soft ball when dropped in cold water. Remove from heat, drop 
in butter. Cool to lukewarm, add vanilla, and beat until mixture 
thickens. Pour into pan and cut into squares. Try adding 1 cup 


chopped nuts for a real treat. 
Mrs. F. H. Harmon, King HDC 


Compliments Of 


HAVERTY FURNITURE CO. 


SOUTHERN HOMEFURNISHING SINCE 1885 
550 North Liberty St. Winston-Salem, N. C. 


RAY FUNERAL HOME 


Phone 281 
Madison, N. C. 


GROGAN MOTORS, INC. 


Telephone 461 
H. J. GROGAN, Pres.—-THOMAS O. TUTTLE, Vice-Pres. 
Madison, N. C. 
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CHOCOLATE FUDGE CANDY 


2 cups white sugar 4 tbsp. cocoa 

1 cup brown sugar 34, cup sweet milk 

2 tbsp. corn syrup 1 cup walnuts (chopped) 
1 tbsp. butter, vanilla 1% tsp. salt 


Mix sugar, salt, cocoa, add syrup, butter and milk; place on 
stove and stir until it begins to boil and is completely dissolved. 
Cook until a soft ball will form in cold water. Remove from stove 
and add vanilla and nuts. Cool a few minutes, then beat until 
candy will almost hold its shape, then pour on greased dish, when 
cold cut in squares. 

Mary Sue Tuttle, King Senior 4-H Club 


CHOCOLATE FUDGE 


3 tbsp. Hershey’s Cocoa 1 tbsp. white syrup 
2 cups sugar Dash salt 
1 cup sweet milk 2 tbsp. butter 


Dissolve cocoa and sugar with a little boiling water. Add 
milk, syrup and salt, let boil, until begins to thicken. Add butter 
or margarine, stir in good. Cook, until sort of thick. Beat until 
cool and put in a buttered plate. 


Mrs. R. W. Boles, Jr., Capella HDC 


PEANUT SQUARES 


Mix together 1 cup peanuts, finely ground, 1 tsp. salt, 14 
tsp. soda. Stir over low heat until sugar is dissolved: 1 cup brown 
sugar, 1 cup granulated sugar, 2% cup water, 2 tbsp. white corn 
syrup. Cook without stirring to 290 deg. F. (drops in cold water 
become brittle). Remove from heat immediately. Quickly add 
peanuts - stirring only once or twice. Pour into greased warmed 
18x12” pan, and spread thinly. Mark into squares. 


Mrs. Myrtle Tuttle, Capella HDC 


PEANUT BRITTLE 


14 cup water 1 cup white corn syrup 
1 tbsp. soda 2 cups white sugar 
4 cups shelled peanuts 
Mix the water, syrup and sugar and boil. Add peanuts 
shelled (unroasted). Stir to keep from sticking. Cook the candy 
until it spins a long thread which breaks as soon as cold. Stir 
well, spread on buttered dish to cool. 


Mrs. Tom Simmons, State Line HDC 


DEWEY LONG CONSTRUCTION CO. 


See Us Before You Build 
Phone 291 King, N. C. 





KING LUMBER CO. 


All Kinds Of Building Materials 


General Contractors 
Phone 135—Night 203 Kings Nac} 





ESTHERS BEAUTY SHOP 


Up-To-Date Hair Styling 
Permanent Waving—Cold Waves 
Phone 134 King, N. C. 








GLENNS PLACE 


Auto Repairing 
Esso Gas—Oil—Batteries—Tires and Greasing 
Highway 52 
Phone 136 King, N. C. 





LN 
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PEANUT BUTTER PINWHEELS 


14 cup mashed potato 1 tsp. salt 
1 lb. sifted confectioner’s 14 tsp. vanilla extract 
sugar 1 cup peanut butter 


Cook and mash potato fine. To it gradually add the salt and 
sugar, beating well. Add the vanilla. Turn half the mixture on 
to a board lightly sugared with confectioner’s sugar, and roll 
into a rectangle 14” thick. Spread with half the peanut butter 
and roll up like a jelly roll. Make a similar roll with remaining 
ingredients. Cut into crosswise slices 14, inch thick. Makes about 
4 dozen. 


Mrs. Elmer Petree, Danbury HDC 


POP CORN BALLS 


1 cup molasses 14 tsp. salt 
14 tsp. soda 1 cup sugar 
6 qts. corn (popped) 


Cook molasses and sugar until it breaks easily when dropped 
in cold water. Add soda and salt and pour candy over pop corn. 
Stir the corn while pouring the syrup. Then dip hands in cold 
water, shake off the water and press the corn into balls. 


Maude Y. Hall, Piney Mtn. HDC 


Joe Covington Esso Service 


Grease, Oil Change, Firestone Tires and Tubes. Willard Batteries 
And Groceries 
Route 1 King, N. C, 


WILSON BROTHERS LUMBER CO. 


ALL TYPES BUILDING MATERIALS 
“From 'Tree To Key” 
Free Delivery 


Free Estimates 
Phone 2121 Rural Hall, N. C. 


KING BARBER SHOP 


Phone 154 


KING, N. C. 
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CHEESE ¢ Eee 


DisHes 





CHEESE AND EGG DISHES 


To keep cheese fresh, cover it with cloth moistened in vin- 
evar. 

Breakfast eggs, soft boiled, should never be boiled. A thin 
shell of the white is made hard and indigestible while the bulk 
of the egg is barely warmed through. The following is the best 
way: 

Put six eggs into a vessel that will hold 2 quarts, fill with 
boiling water, cover closely and set on stove shelf for five to 
eight minutes to cook soft or ten minutes for medium or well 
done. 

When cooking eggs wet shells thoroughly with cold water 
before placing them into the boiling water. This will insure 
against cracking. 

When beating egg whites do not tap beater on bowl of egg 
whites. The jar of the beater will cause the whites to lose a great 
deal of their fluffiness. The beater should be tapped on the hand 
to clean off the whites. 


NELSON’S GRILL 


Phone 116 
PIT COOKED BAR-B-Q 
Madison, N. C. 





ESPIE-JOYCE MOTORS 


STUDEBAKER CARS AND TRUCKS 
Ferguson Tractors 
Mayodan—Madison, N. C. 


Compliments Of 


TITOS BIGGS 


GARAGE GENERAL REPAIRING 
ELECTRIC WELDING, BODY AND FENDER WORK 
Sandy Ridge, N. C. 





LAWSON’S FURNITURE CO. 


GE & PHILCO APPLIANCES 
Where Prices Beat The Rest 
Phone 815 Mayodan, N. C. 
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PUFFY CHEESE TOAST 


1 egg 1 cup grated cheese 
2 tbsp. sour cream 1, tsp. salt 
14 tsp. prepared mustard 8 slices bread 


Separate egg. Combine the egg yolk, cheese, sour cream, salt 
and mustard. Beat egg whites until stiff. Fold into cheese mix- 
ture. Toast bread on one side and spread cheese mixture on 
untoasted side. Broil until brown and puffy. 


Mrs. R. W. Barr, King HDC 
MACARONI AND CHEESE 


1 tbsp. butter or 214 cups cooked macaroni 
mayonnaise Tee COSp.t One 

1 cup/milk Salt 
Pepper 14 lb. shredded cheese 


Make a sauce by melting butter in double boiler over boiling 
water, add flour, salt, pepper and stir until smooth. Blend in milk 
and cook until thickened, stirring constantly. Add part of cheese 
and stir until cheese is melted. Mix sauce with macaroni and pour 
into buttered baking dish. Top with remaining cheese and bake 
in moderate oven. Makes six servings. 


Mrs. Dewey Shelton, Snow Hill HDC 
MACARONI OR SPAGHETTI AND CHEESE 


1 cup macaroni or 1 tsp. salt 

spaghetti 1 to 114 cups grated cheese 
1 cup milk 14, tsp. paprika or 1% tsp. 
2 tbsp. flour white pepper 


Cook macaroni or spaghetti. Put a layer of boiled macaroni 
into a buttered baking dish. Sprinkle with grated cheees or cover 
with thin sliced cheese. Repeat. Pour over this a medium white 
sauce made of milk, flour and butter. Bake in a moderate oven 
until brown. Mrs. Fred Crews, Leak Memorial HDC 


CHEESE STRATA 


Arrange six slices of bread (crusts removed) in the bottom 
of a baking dish, fitting them in so that the entire surface is 
covered. Cover the slices of bread with one-half pound sliced 
American cheese. Cover with six more slices of bread. Beat 4 
eggs and 214 cups milk together. Season with salt and pepper. 
Pour mixture over bread and cheese and let stand for an hour or 
more. Bake in moderate oven (325 deg. F.) for 40 minutes or 
until puffed up and slightly browned. Serves six. Note: This is 
nice to serve at buffet meals, with baked ham. 


Mrs. I. G. Ross, Walnut Cove HDC 





WALL GROCERY & MARKET 


Western Meats—Frozen Foods 
Farm Fresh Produce 
Walkertown, N. C. Phone 2331 


AUTO LOANS 


STATE FINANCE CO. 


866 North Liberty St. 
Winston-Salem Phone 20353 





Compliments Of 
Burroughs-Fowler Mutual 


Burial Association 


Walnut Cove, N. C. 
Phone 2731 


SOUTHERN’S ESSO 


Buy At The Esso Sign 


SERVICE STATION 
U.S. Royal Tires & Batteries 
Accessories—Lubrication 
Credit Cards Honored 
Call Walnut Cove—2201 
Walnut Cove, N. C. 
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CHEESE LOAF 
(May be served as substitute for meat or as a salad) 


1 tbsp. granulated gelatin 2 tbsp. cold water 

3 tbsp. boiling water 1 cup whipped cream 
34, cup cooked dressing 14 cup chopped pecans 
14 cup stuffed olives 2 cups grated cheese 


Soak gelatin in cold water 5 minutes. Pour boiling water 
over gelatin and stir until dissolved. When cold, add dressing, 
cheese, olives, nuts and fold in whipped cream. Pour into oiled 
mold. . . 

Mrs. Len Preston, Pine Hall HDC 


COOKED DRESSING 
“2 cup vinegar 14 cup sugar 
2 eggs, well beaten 1 tsp. dry mustard 


1 tbsp, butter 


Heat vinegar and pour over other ingredients, then cook 
in double boiler. Use 14 of this for salad. 


Mrs. Len Preston, Pine Hall HDC 


CHEESE DREAMS 


Slice bread thin as for sandwiches and butter each face. 
Make sandwich, using thin slices of American cheese, salt and 
pepper. Bake in moderate oven (350 deg. F.) until cheese bubbles 


—about 10 minutes. > 
Mrs. Olive Smith, Rosebud HDC 
ONE DISH EGG MEAL 


4 eggs, beaten 1/4, lb. cheese (snappy) 
1/4 Ib. chipped beef, in small 1 cup tomatoes or tomato 
pieces soup. 


Put in greased frying pan and scramble. 
Mrs. Eleanore Binkley, Forest Chapel HDC 


PIMIENTO AND CHEESE 


3 tbsp. butter 114 cups sweet milk 
3 tbsp. flour 1 = Ib. cheese 
2 small cans pimiento 4 egg yolks 
14 cup vinegar 14 cup sugar 
1 tsp. mustard 1  tsp..celery seed 


salt to taste 
Cook until thick. Add beaten egg white. 
Mrs. Frances Martin, Danbury HDC 


VIA’S DAIRY LUNCH 
“Where Friends Meet To Eat” 
212 N. Main St. 
Winston-Salem, North Carolina 
Phone 9427 


H. L. WILKES 


Painting And Paper Hanging 
Route No. 4 
Winston-Salem, No. Car. 
Phone 5-1619 








“Monument Of Lasting Beauty” 


COOK AND MABE 


Stone Works, Inc. Stanleyville 
Route No. 1—Rural Hall, North Carolina 
Flaging and Tenn. Building Stone 











W. G. JONES 


FEED SEED 
General Merchandise 


Esso Products 
Route No. 1—King, North Carolina 
Highway No. 66 





HOME DEMONSTRATION CLUB COOK BOOK 95 


SHIRRED EGGS 


Butter small oven proof dishes. Break one egg into each, 
season each with little butter and salt and sprinkle the tops with 
grated cheese or bread crumbs which may be mixed with a little 
chili powder or paprika. Bake in oven until set. (Left over yolks 
from baking may be used this way.) 

| Mrs. Al Wall, Snow Hill HDC 


COTTAGE CHEESE 


Take 1 gallon (or lesser quantity if desired) of fresh clabber. 
Place on back of stove (or slow heat) and heat slowly until it 
begins to separate, or the whey to come to the top. Be careful not 
to let it get too hot. Pour into a colander and drain off all the 
whey. Let it drain for two or three hours or longer. Add salt to 
taste and enough top milk to make it as soft as desired. Keep 


in the refrigerator. 
Mrs. H. E. Carter, Sandy Ridge HDC 


WELSH RABBIT OR RAREBIT 
(4 servings) 


2 tbsp. butter 1 cup cheese (grated or 
2 tbsp. flour chopped) 
14 tsp. salt Crackers or toast 
14, tsp. mustard Pepper 

1 cup milk 


Make a white sauce of butter, flour, milk and seasonings by 
mixing in double boiler. When wel! cooked (10 to 15 minutes) 
add cheese, stirring constantly until cheese is melted. Serve hot 


over crackers or toast. 
Mrs. Rufus Rhyne, Walnut Cove HDC 


SPANISH OMELET 


Cook together in sauce pan: 

114 cups tomatoes (juice and 8 or 10 stuffed olives 
pulp) 1 onion (chopped) 

1 green pepper (chopped) Parsley (chopped) 


Cook until thick. Beat 4 eggs separately, then together. Add 
1% cup milk, season with salt, pour in hot frying pan. Cook over 
moderate heat until bottom of omelet is set, then set in oven for 
a minute or two. Turn out on dish and pour 34 of sauce on half 
of omelet and fold other half over. Next, pour remainder of sauce 
around omelet. Place 6 slices bacon, fried crisp, on top of omelet. 


Mrs. Paul Fulton, Walnut Cove HDC 





_ GILMER C. WHICKER | 
' GUTTERING & HEATING CONTRACTOR 
; | 1435 Polo Road | | 
Winstone salenn North Carolina 
Phone 3-7692 








Satisfaction Or Your Money Back 
When You Buy 


CHARIS 


Bras.—Girdles—Foundations 
Personal Fitting In Your Home 
MRS. PORTER TUTTLE Routes lekingaNec: 
Phone 3635 | ~~ Walnut Cove, N. C. 
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SECURITY FEEDS 


Ralph W. Boyles 
Route 1, King, N. C. 
BAB YICHICSS 
Phone Walnut Cove 3636 


STOKES MOTOR CO. 


Chevrolet Sales And Service 
Good Used Cars 
C. T. McGee, King, N. C. 
Phone 121 
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EGG CURRY 


Make a cream sauce using 114 cups milk. Add curry powder 
to taste (from 14 tsp. to 114 tsp., depending on individual taste) . 
Add 4 hard boiled eggs cut in small pieces. Place over low heat 
‘to marinate for about 15 minutes. To use left over ham and add 
to the flavor, cut ham in small pieces and add to the egg mixture. 
Green and red sweet pepper cut in small pieces is also a delicious 
addition. Serve on soda crackers, buttered toast or waffles. Whole 
wheat toast is especially good. 


Mrs. Eleanore Binkley, Forest Chapel HDC 


CHEESE SOUFFLE 
1 cup chopped or 34, cup 2 tbsp. butter 


grated cheese 3 tbsp. flour 
1 cup milk 3 eggs 
14 tsp. salt Dash of cayenne or paprika 


White pepper to taste 


Make a white sauce of flour, butter and milk. Add egg yolk 
and stir until cool. When ready to bake, beat the egg whites 
until stiff and fold into the cheese mixture. Pour into a well- 
buttered baking dish (14 to 34 full) and bake in a slow to mod- 
erate oven until firm and brown. It will require 30 to 45 minutes 
at 350 deg. F. to 375 deg. F. Souffle must be served at once when 
done in the dish in which baked. 


Nelda Oakley, Leak Memorial HDC 


L. M. LONG 


Jeweler and Watchmaker 
King, N. C. 





KING HARDWARE CO. 


See Us For Your Hardware, Seeds, Paint, and 
Electric Appliances 
King, North Carolina 
Phone 182 





LARRO POULTRY FEEDS 


For Better Results At A Reasonable Price 


C. B. FALL 


Route No. 1, King, N. C. 
Delivery In The County 
Phone 2897 Walnut Cove, N. C. 
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COOKIES 


When making drop cookies, dip up the dough with a standard 
tablespoon measure. Dip the measuring spoon in water before 
putting it into the dough each time. Dough falls out easily, flat 
side down, on the cookie sheet, and your cookies will be the same 
size and same shape. 


BROWNIES 
14 cup flour pecan meats 
14, cup fat 1 cup sugar, granulated 
2 sqs. chocolate, melted 1 egg 
14 cup broken walnut or 34, tsp. vanilla 


Combine ingredients in order given and mix well. Spread in 
well greased shallow pan, bake in slow oven (300-350 deg. F.). 
Remove from oven and mark off in squares while warm. Cool in 


pan. Mrs. Fred Crews, Leak Memorial HDC 
BROWNIES OR FUDGE SQUARES 
14 cup butter 1 cup sugar 
2 eggs 2 sas. chocolate, melted 
14 cup flour 1 cup chopped nuts 


Cream butter and sugar well. Add eggs, one at a time. Stir 
well and add other ingredients. Spread in buttered baking pan. 
Bake from 20 to 30 minutes in moderate oven (350 deg. F.). Cut 
in squares when cool. 

Mrs. Raleigh Hartman, Forest Chapel HDC 


Compliments Of 


EMPIRE LOAN CO. 


10 E. 4th Street 
Winston-Salem, N. C. 





RHUBEN JOHNSON 


AMOCO SERVICE STATION 


Corner of 9th and Trade Street 
Winston-Salem, N. C. 





Brown & Piedmont Warehouses 


A Sale Every Day 
Bill Simpson Bobby Newsom 
Huston Hall Hobb Fowler 


Winston-Salem, North Carolina 





DONALDSON AUTO SERVICE 
Fisk Tires and Tubes 
Esso Gas and Oil 
Day And Night Wrecker Service 
Phone 2419 Danbury, N. C. 
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BANANA OATMEAL COOKIES 


1 cup mashed bananas | 14 tsp. soda 

1 cup sugar 14, tsp. nutmeg 

1 tsp. salt 134, cup quick cooking 
34, cup shortening oatmeal 

1 well beaten egg 14 cup chopped nuts 


114 cups flour 


Mix well and drop from spoon on cookie sheet. Bake until 
slightly brown. 
Mrs. Preston Murray, Forest Chapel HDC 


BUTTER SCOTCH COOKIES 


14 cup shortening 2 cups brown sugar, 
2 eggs, well beaten firmly packed 
114 tsp. baking powder 114, cups flour 
2 cups chopped nuts 14 tsp. salt 


Melt shortening and stir in sugar. Mix well, cool slightly 
and stir in well beaten eggs. Sift together flour, baking powder 
and salt. Add with nuts to first mixture. Drop by teaspoonsful 
several inches apart on greased baking sheet. Bake in slow oven 
325 deg. F. 25 minutes. Remove from oven at once. 

Mrs. Raleigh Hartman, Forest Chapel HDC 


BUTTER COOKIES 


Cream 1 cup butter and 14 cup confectioner’s sugar. Add 
114 tsp. vanilla, 1 tbsp. water and 2 cups plain flour (salt). Mix 
above ingredients and add 1 cup chopped nut meats (pecans or 
walnuts). Roll flat with rolling pin and cut with knife into strips 
or squares. Bake 20 min. at 300 deg. F. or until light brown. 
Sprinkle with confectioner’s sugar or use plain. 


Nancy H. Calloway, King HDC 
CHESS PIE COOKIES 


14 cup butter 2 cups brown sugar 
2 eggs, unbeaten 1 tsp. vanilla 
114 cups sifted flour 2 tsp. baking powder 
Pinch salt 1 cup chopped nuts 


Melt butter in heavy skillet. Add brown sugar and stir until 
the sugar is dissolved and bubbles. Remove from heat and cool 
to lukewarm. Sift flour with baking powder and salt. Stir eggs, 
one at a time into sugar mixture. Mix well. Add flour and blend 
well. Add nuts to vanilla. Pour into greased pan. Bake in oven 
850 deg. F. for 30 to 35 minutes. 


Mrs. C. H. Trawick, King HDC 





CHILTON MOTORS, INC. 


Dodge—Plymouth Cars—Dodge Trucks 


Phone 235 Madison, N. C. 


MAYODAN JEWELRY CO. 


Elgin, Hamilton, Bulova Watches 
Columbia Diamond Rings 
Expert Watch Repairing 
Telephone 9290—Mayodan, North Carolina 


JOYCE-STEPHENS JEWELRY 


Elgin, Hamilton, Bulova Watches 
Columbia Diamond Rings 
Expert Watch Repair 
Telephone 9394—Madison, N. C. 


FARMERS SUPPLY CO. 


W. Tom McCollum & Son 
FEEDS—SEEDS—FERTILIZERS 
Madison, N. C. 
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COOKIES 
2 eggs 38 tbsp. cream 
1 cup sugar 1 tsp. baking powder 
Pe ell palard 1 tsp. vanilla 


Flour 
Mrs. Ralph Kiser, King HDC 


COCOANUT TEA DAINTIES 


Trim crusts from thin sliced bread. Put two sides together 
with tart jelly. Spread both sides of sandwich with cream cheese 
that has been softened to spreading consistency with sweet 
cream. Cut into small strips or squares and roll in shredded co- 
coanut. For an attractive bit of color, tint cocoanut by putting 3 
or 4 drops vegetable coloring into pint jar, add cocoanut and 


shake. Mrs. C. G. Terry, Forest Chapel HDC 
COFFEE BARS 
14 cup seedless raisins 72 cup strong coffee 
1, tsp. cinnamon 72 cup shortening 
1 cup sugar 2 eggs 
114 cups flour 14 tsp. baking powder 
14 tsp. soda 1, tsp. salt 


Icing for Coffee Bars 


114 cups confectioner’s sugar 1 tbsp. butter 
2 tbsp. black, strong coffee 


Mrs. P. E. Parsons, Leak Memorial HDC 
“COCOANUT BELLES” COOKIES 


4% cup shortening 4 tbsp. milk ; 
1 tsp. baking powder 2 eggs, save 1 white 
1 cup sugar 14 tsp. vanilla 

1% tsp. lemon juice 114 cups flour 


14, tsp. salt 


Blend shortening with sugar and eggs in a quick stirring. 
Sift dry ingredients. Add to first mixture alternately with milk. 
Blend well, spread 14, inch thick in well greased pan (shallow). 
Cover with cocoanut meringue. Bake 30 minutes in slow oven. 
Cut in strips. Dust with black walnuts cut fine. 


Cocoanut Meringue 


1 egg white 1 cup light brown sugar 
1% tsp. vanilla 2; cup shredded cocoanut 


Beat egg white stiffly, beat in sugar. Add flavoring. Fold in 


is 
Sart Mrs. J. H. Robertson, Pine Hall HDC 





DILLON BROS. LAND CO. 


“Tet Us'Turn Your Land Into Cash” 
Walnut Cove, N. C. 








Compliments Of 


HELSABECK ESSO SERVICE 


Esso Products—Firestone Tires 
Phone 2841—Walnut Cove, N. C. 











LEE TELEPHONE COMPANY 


“Through Service We Grow” 


Martinsville, Virginia 
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DATE NUT BARS 


Cream the following mixture: 


11% cups flour 11% cups rolled oats 
14 tsp. soda 1 cup melted butter 
1 cup brown sugar 1 cup finely chopped nuts 
Filling: 
1 pkg. dates, chopped 1 cup water 
1 cup sugar 14 tsp. vanilla 


Cook filling until thick and smooth, add vanilla, then cool. 
To prepare crumb mixture, sift flour, soda, salt, add brown sugar 
and oatmeal. Add melted butter and nuts and mix thoroughly. 
Put 144 crumb mixture into a fairly shallow greased pan, put 
filling on top and add remaining crumb mixture, patting it down 
well. Bake in moderate oven 30 to 35 minutes. Cool and cut in 
squares. 
Mrs. Betty Bolejack, Poplar Springs HDC 


DATE STICKS 
3 eggs 1 cup dates 
2 tsp. baking powder 1 cup sugar 
1 cup nuts 1144 cups flour 


1 tsp. vanilla 


Beat eggs, add sugar and mix in flour. Add other ingredients. 
Bake in greased baking sheet in moderate oven over 350 deg. F. 
about 30 minutes. Cut in strips, sprinkle with white sugar while 


hot. 
Mrs. Frank Tilley, Cleo’s HDC 
CHEESE COOKIES OR CHEESE STRAWS 
1 lb. cheese 1 lb. butter 
1 Ib. flour 


Cream well. Use in cookie gun or roll and cut in strips for 


cheese straws. 
Mrs. Frank Tilley, Cleo’s HDC 


DREAM BARS 


Bottom—!% cup butter, 14 cup brown sugar, firmly packed, 
1 cup flour, dash of salt. Bake 15 to 18 minutes, then pour on top. 
The topping, 3 eggs, 1 cup brown sugar, firmly packed, 2 tbsp. 
flour, dash of salt, 14 cup chopped nuts, 1 cup cocoanut, 1 tsp. 
vanilla. Work butter until creamy, add sugar gradually and thor- 
oughly. Bake at 425 deg. F. Cut into squares. Delicious. 


Mrs. Roy S. Redding, Quaker Gap HDC 





FARM BUREAU MUTUAL INS. CO. 
J. A. Dodson—Local Agent 
Sandy Ridge, N. C. 


Compliments Of 


WALL AND JOYCE ESSO SERVICE 


Madison, N. C. 
Telephone 777 


TUTTLE MOTOR COMPANY 


SALES AND SERVICE 
Walnut Cove, N. C. 
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DATE-NUT SQUARES 


14 cup flour 14 tsp. baking powder 
14 tsp. salt | 14 cup sugar 

1 egg, beaten 14 cup chopped nuts 

1 cup chopped dates 14 cup shortening 


Mix flour, baking powder, salt. Blend sugar, shortening and 
egos together. Add dates, nuts, mix well. Bake about 30 minutes 
at 325 deg. FE. Rub powdered sugar on top when done. Cut into 
small squares. Bake in a long shallow pan. This cookie keeps 


well... : 
Mrs. S. R. Gibson, Pine Hall HDC 
DOUBLE PEANUT COOKIES 
1 cup pancake ready-mix 34, cup brown sugar 
14 cup soft shortening 14 cup peanut butter 
1 egg, unbeaten Sp. vanilla 
1144 cups quick rolled oats, Chopped peanuts 


uncooked 


Place ready mix, brown sugar, peanut butter, shortening, 
egg and vanilla in mixing bowl. Beat until smooth, about two 
minutes. Fold in rolled oats. Shape dough into small balls and 
place on ungreased baking sheet. Flatten with bottom of glass 
covered with wax paper. Bake in a moderate oven (3875 deg. F.) 
ten to 12 minutes. Makes around 214 doz. cookies. 


Mrs. Carl Wilson, Nancy Reynolds HDC 


DROP COOKIES 
14 cup butter or shortening 34, cup white sugar 
egg 14 tsp. vanilla 
1% cups flour 14 tsp. soda 


14 tsp. salt 


Cream butter and sugar until smooth. Beat in eggs. Stir in 
other ingredients. Chill and drop half teaspoonful on greased 
cookie sheet. Bake in moderately hot oven (375 deg. F.) for 10 
to 12 minutes. Makes 50 to 75 cookies. 


Mrs. Raleigh Hartman, Forest Chapel HDC 


HOLLY BROOK COOKIES 


1 egg white, beaten stiff 
Add 1 cup brown sugar, 14 tsp. soda, 1 cup nut meats, cut 
fine. Drop from teaspoon on greased cookie pan. Bake in slow 
oven 20 minutes to half hour. 


Mrs. Eleanore Binkley, Forest Chapel HDC 





DR. JOHN PEDDICORD, JR. 


OPTOMETRIST 
Pilot Mountain, N. C. 








P. E. SIMMONS CO. 


Clothing and Shoes 
Pilot Mountain, N. C. 








W. L. LYNCH DEPT. STORE 


Pilot Mountain, N. C. 
Furniture—Electric Appliances 
Men’s and Ladies’ Wearing Apparel—Shoes—Etc. 
Tel. 69 














MAKE THE BIG STORE 
YOUR SHOPPING HEADQUARTERS 
When In 
Pilot Mountain, N. C. 
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FRUIT DROP COOKIES 


3 cups sifted flour 2 eggs 
14 tsp. salt 114, tsp. soda 
ia cup lard 14, cup warm water 
114 cups brown sugar 1 cup chopped pecans 
1 tsp. vanilla 1 cup chopped dates, rai- 


sins, currants or prunes 


Sift together flour and salt. Cream lard and sugar, add 
vanilla. Add eggs, one at a time, beating after each addition. 
Dissolve soda in warm water and add. Blend nuts and fruit into 
flour mixture. Add. Drop by spoonsful on greased cookie sheet, 
and bake in moderate oven (375 deg. F.) for 10 minutes. Yield: 
6 doz. cookies. 

Frances Meadows, King HDC 


MORAVIAN CHRISTMAS COOKIES 


1 qt. Puerto Rico molasses 4  qts. flour or enough so 
1 to 2 tbsp. pure lard dough can be handled 
4 level tsp. soda dissolved in 2% cups brown sugar 

14 cup buttermilk 12 tbsp. butter 
2 tsp. cloves 2 tsp. nutmeg 
2 tsp. ginger 2 tsp. cinnamon 
2 tsp. mace 1 cup wine or brandy 


Chill well and roll a small piece at a time, rolling very thin. 
Mrs. R. C. Meadows, King HDC 


MORAVIAN CHRISTMAS COOKIES 
1 qt. molasses (best grade of 34 lb. light brown sugar 


bright Puerto Rico) 34 lb. lard and butter mixed 
2 level tbsp. cinnamon 14 lb. butter & 1% lb. lard) 
2 level tbsp. cloves 2 level tbsp. ginger 
2 level tbsp. soda 4 lbs. flour 


Warm the molasses lukewarm, then stir in the sugar (which 
has been rolled until free from lumps), dissolve the sugar in the 
molasses, then add the lard and butter (first warming it). Stir 
in spices and add a small quantity of flour and beat until smooth, 
then add soda dissolved in a small quantity of hot water*, then 
add remainder of flour and knead the dough until it is slick when 
you rub it. 


Make dough in the evening and let stand over night. 
* Dissolve soda in about 14 cup of vinegar and don’t cool sugar 
and use all the spices you want to. 


Mrs. Barlow Bowles, Danbury HDC 





GENERAL MERCHANDISE 


For All Needs For Farm and Home 
Mrs. N. D. Priddy Danbury, Rt. 


Compliments Of 


MICK OR MACK 


Stuart, Va. 





For A Square Deal 


SMITH DOUGLAS FERTILIZERS 


“For Your Needs See” 
Noel Mabe—Danbutry, Rt., N. C. 





TRADE WITH HARVEY VADEN 


GENERAL MERCHANDISE 
Moore’s Springs 
Westfield, Rt., N. C. 
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GREAT AUNT RUTH’S GINGERSNAPS 


*z cup shortening 14 cup sugar 
1 cup molasses 414 cups flour 
1 egg 1 tbsp. vinegar 
2 tbsp. cold water 1 tbsp. soda 


1 tbsp. ginger 


Cream shortening with sugar, add beaten eggs, then mo- 
lasses, vinegar and water. Sift flour, soda and ginger and add 
to first mixture. Stir in as much of the flour as you can and 
knead in remainder. Roll out, cut in desired shapes and bake 10 
to 12 minutes at 350-375 deg. F. If desired place a raisin in center 
of each cooky when placing in pan. These cookies will keep quite 
a while and get better after a few days. 


Mrs. H. E. Carter, Sandy Ridge HDC 
OATMEAL COOKIES 


14 cup fat 14 tsp. baking powder 
114 cups rolled oats 1 egg 
1 cup sugar 1 tsp. salt 
11% cups flour % cup sour milk 
1 cup chopped raisins or 14 tsp. cinnamon 
nuts 14 tsp. soda 


Cream butter, add sugar, and well beaten egg or milk. Flour 
raisins and nuts with a small amount of the flour. Sift the re- 
maining flour with the salt, cinnamon, soda and baking powder. 
Add oatmeal. Add gradually to butter mixture, add nuts and 
raisins. Drop by spoonsful in greased pan or baking sheets. Bake 
in oven 350 to 375 deg. F. for 15 to 20 min. 


Mrs. Rex Tilley, K-Fork HDC 


PEANUT BUTTER COOKIES 


1 cup fat 1 cup brown sugar 
2 eggs 1 tsp. soda 

14 tsp. vanilla 1 cup granulated sugar 
1 cup peanut butter 214 cups flour 


14 tsp. salt 


Cream fat and sugar, add peanut butter, mix well. Add dry 
ingredients sifted together. Add vanilla. Shape into balls, place 
about two inches apart on cookie sheet and flatten. Bake in mod- 


t en. 
Sealed Mrs. Paul Holt, State Line HDC 


Miss Nancy Shelor, State Line HDC 
Mrs. Decie Boyles, King HDC 


NELSON FUNERAL HOME 


Danbury, N. C. 


THE FABRIC CENTER 


Dry Goods, Notions, Simplicity Patterns, Remnants, Blankets 
Woolens, Silks, Satins 
Remember, The Girl Who Sews Has Pretty Clothes 
Walkertown, N. C. Phone 816 


MAURICE WATTS 


EXCAVATING CONTRACTOR 
Roads Graded, Land Cleared, Bogged and Subsoiled 
We Build Lakes 
Phone 2541 Germanton, N. C. 














HOME DEMONSTRATION CLUB COOK BOOK 118 


PEANUT BUTTER COOKIES 


Cream together 14 cup shortening, 14 cup peanut butter. 
Add and continue creaming, 34, cup brown sugar, firmly packed. 
Stir in: 1 slightly beaten egg. Sift together: 1 cup sifted flour, 
1% tsp. salt, 14 tsp. soda. Add to first mixture; blend well. Chill 
2 hours. Shape dough into 1 inch balls; place on greased cookie 
sheet. Dip fork in cold water; press each flat. Bake at 375 deg. F. 


about 10 minutes. Makes 48. 
Mrs. Agnes Watkins, Cleo’s HDC 
ROLLED CHOCOLATE COOKIES 


14, cup fat 1 tsp. salt 
214 cups flour 14, cup water or milk 
1 cup sugar 2 tsp. baking powder 
1 egg 6 tbsp. cocoa 


Cream fat and sugar, add egg, salt. Add baking powder to 
flour. Add cocoa and milk, then add flour. Work smooth and roll. 


Bake in hot oven. 
Maxine Meadows 


SPANISH SWEETS 


1/4, lb. candied cherries 14 lb. seeded raisins 
14, |b. figs 14, lb. stoned dates 
14, lb. almonds 14 lb. walnuts 


14, lb. hickory or pecan nuts 


Mix all together and grind fine or chop. Sprinkle board with 
powdered sugar. Toss on the mixture. Knead well. Cut into small 
squares. This will keep several days packed in layers of waxed 


paper. 
Mrs. Lydia Hodge, Sandy Ridge HDC 
PECAN COOKIES 
3/4, cup shortening , 1 egg 
114 cups brown sugar 2 cups flour 
14 tsp. allspice 1% tsp. salt 
14 tsp. soda 14, cup whole pecan nuts 


14 cup chopped nuts 


Cream shortening and sugar, add egg. Mix well. Mix dry 
ingredients, add gradually. Add chopped nuts. Wrap in wax paper 
and chill thoroughly. Form into balls half inch in diameter. Press 
a whole nut into each ball. Cook at 375 deg. F. from 8 to 10 
minutes. Yields about 5 dozen cookies. 


Mrs. Roy Redding, Quaker Gap HDC 


Complete Line Of Hardware 
Westinghouse Appliances—Plumbing Supplies 
Phone 11F12 


Pinnacle, North Carolina 


BOAZ MOTOR COMPANY 


MAYTAG WASHERS—SALES AND SERVICE 
H. K. Swanson, Jr. Esso Products R. J. Boaz 
Pilot Mtn., North Carolina 


BOLES HARDWARE COMPANY 


FORD TRACTORS DEARBORN FARM EQUIPMENT 
“You've Never Seen A Tractor To Match The FORD TRACTOR” 
2965 Waughtown Street 
Winston-Salem, N. C. 


FARM TRACTOR COMPANY, INC. 
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SAND DABS 
8/4 cup butter 4 tbsp. confectioner’s sugar 
2 cups flour (sifted then 2 tsp. water 
measure) CetsD a Valilia 


1 cup finely chopped nuts 


Cream butter and sugar. Add rest of ingredients and mix 
well. Pinch off bits of the dough and roll about the size of a fin- 
ger. Bake 40 to 45 min. in oven pre-heated to 325 deg. F. Roll in 


powdered sugar. 
Mrs. Troy Ziglar, Sandy Ridge HDC 


SCRATCH BACK COOKIES 


1 cup butter ee Stso. salt 

2 cups sugar 38. eggs 

1 tsp. soda melted in 2 tsp. 2 tsp. cinnamon 
hot water 314 cups flour 

1 cup nuts (black walnuts) 1 cups raisins 


Cream butter and sugar. Add beaten eggs, then soda water, 
salt, cinnamon, nuts, raisins, and flour. Grease pan and drop 
cookies on and cook in moderate oven. 

Mrs. Jim Dalton, Pine Hall HDC 


KRISS KRINGLE COOKIES 


Thoroughly cream 1 cup shortening, 1 cup brown sugar, 1 
cup white sugar, add 2 beaten eggs, 1 tsp. vanilla. Beat well. Add 
114 cups flour sifted with 1 tsp. salt and 1 tsp. soda. Add 3 cups 
quick cooking oat meal. Form in a roll, chill thoroughly, slice 14 
in. thick. Bake on ungreased pan in moderate oven 10 minutes. 


Mrs. Martha Bennett, Capella HDC 
REFRIGERATOR NUT COOKIES 


34, cup butter 14 cup brown sugar 

2 cups granulated sugar 2 eggs, well beaten 

1 tsp. vanilla 1 cup nut meats, chopped 
4 cups flour 4 tsp. baking powder 


14 tsp. salt 


Cream butter thoroughly, add sugar gradually and cream 
together until light and fluffy. Add eggs, nuts and vanilla. Sift 
flour once, measure and add baking powder and salt, sift again 
and add gradually, mixing well and shape into a roll 114 inches 
in diameter, and roll into waxed paper. Chill overnight, then slice, 
and bake on a cookie sheet. 

Mrs. J. B. Young, Jr., North View HDC 


YOUNG’S CLEANERS 


Dial 2-3689 . . Dial 2-3689 
Ogburn Station 
“We Keep The Dirt And Odor” 





Twin City Tractor & Implement Co. 
FERGUSON 
Tractors & Equipment 
Sales & Service 
Phone 3-2247 P. O. Box 2916 
Winston-Salem, N. C. 
G. S. Hall R. W. Newsom R. O. Hall 





WINSTON HATCHERY 


BABY CHICKS 


Pullorum Clean 
616 N. Liberty Phone 6454 
Winston-Salem, N. C. 





GENERAL MILLS, INC. 
LARRO FEEDS 
Baxter Hall, Rep. 
KeingenacG Phone—Walnut Cove 2892 
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MERRY CHRISTMAS COOKIES 


Mix together thoroughly % cup soft shortening, 1 /3 cup 
brown sugar (packed in cup), 1 egg and % cup molasses. Sift 
together end stir in 2%4 cups sifted flour, 1 tsp. soda, 1 tsp. salt, 2 
tsp. cinnamon and 1 tsp. ginger. Chill dough. Roll out 14 inch 
thick and cut into desired shapes. Place 1 inch apart on lightly 
greased baking sheet. Bake from 8 to 10 minutes at 875 deg F. 


Mrs. Everette Bolejack, Poplar Springe, HDC 
SUGAR COOKIES 


34, cup shortening (part 14, cup milk 
butter) 1 cup sugar 

2 tsp. baking powder 1 egg 

3 cups flour 1 tsp. flavoring 


Cream shortening, add sugar and cream until light. Beat egg 
and add to creamed mixture. Add flavoring. Sift dry ingredients, 
add this and milk to creamed mixture. Roll dough on lightly 
floured board. Cut with cookie cutters. Bake in hot oven (375 
deg. F.) for 10 minutes. Place colored sugar on top of cookies. 

Mrs. Dena Rogers, K-Fork HDC 


SCHOOL BOY JUMBLE 


2 cups sugar 1 cup butter 

4 cups flour 4 eggs 

3 tsp. baking powder 3 tbsp. cold water 

1 tsp. vaniila 1 tsp. almond extract 


Cream butter and sugar well. Gradually add beaten eggs, 
and liquid. Add flavoring. Sift and measure flour, add baking 
powder, resift, and gradually stir into mixture. Roll out lightly 
on floured board, cut in shape, sprinkle top with white or colored 
sugar. Place on tins and bake in moderate oven until light brown. 

Instead of rolling dough, I use cookie press. 

Mrs. Manley Dunlap, K-Fork HDC 


WALNUT SURPRISE COOKIES 


1 cup brown sugar 1 egg 
1 tsp. vanilla 14 cup flour 
14 tsp. salt 14 tsp. soda 


1 cup chopped nuts 


Sift together sugar, flour, salt, soda. Add egg, vanilla and 
nuts. Mix well. Spread batter in greased 9-inch square pan. Bake 
20 minutes in moderate oven (850 deg. F.). Leave in pan, mark 
in squares or bars while warm. “Delicious.” 

Mrs. J. H. Robertson, Sr., Pine Hall HDC 








Meet Your Friends At Lexington Bar-B-Q 


LEXINGTON BAR-B-Q 


—CURB SERVICE— 
North Patterson Avenue Extension 
Highway 52 
Owned and Operated by Hill & Hill 








Compliments Of 








Dial 2-1989 
Winston-Salem, N. C. 





Compliments Of 


KING CAFE 


Bob and Peg Taylor 
King, Nc, 
7:30 A. M.—12:00 P. M. Week Days 
Sun. 12:30 P. M.—12:00 P. M. 











FRANK’S TRUCK STOP 


24 Hr. Service 
Gulf Products—Diesel Fuel—Cafe—Service 
Rooms for Truckers and Tourist 
Phone 2466 Highway 52 Rural Hall, N. C. 
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SNOWBALLS 


Sheet of angel food cake 11% inches thick 
1 Ib. powdered sugar 

1 cup heavy cream 

1 teaspoon almond flavoring 

Grated coconut 


With small biscuit cutter, cut round bake as thick as di- 
ameter of cutter (to make round balls). Make a frosting of 
powdered sugar, cream and flavoring. Dip cakes in frosting then 
grated cocoanut. 


N. C. Extension Service 


RICH COOKIES 


1 cup butter 2 egg yolks 
1 cup brown sugar 2 cups fiour 
(packed) pinch salt 


1 tsp. vanilla 


Make stiff dough. Pinch off in small balls. Dip in unbeaten 
whites. Place on greased tin and top with a nut. 


Mrs. Decie Boyles, King HDC 


YUM YUM GEMS 


14 eup Crisco or other shor- 1 cup brown sugar 
tening 1 cup sour milk or 

1 egg buttermilk 

1 tsp. cinnamon 1 tsp. nutmeg (ground) 

1 tsp. cloves (ground) 1 cup raisins 


14 cup chopped walnut meats 


Blend shortening and egg at one time, add sour milk, raisins 
and nuts and spices. Pour into greased cups or cake tins, bake in 
moderate oven 15 or 20 minutes or until done. 


Mrs. J. R. Martin, Danbury HDC 





Compliments Of 


STUART DRUG STORE 
Robert L. Richardson—W. C. Baughn 
QUALITY—SERVICE—COURTESY 

Stuart, Va. 


STUART MOTOR CO., INC. 


Sales and Service 
Stuart, Virginia 
Phone 2481—Chevrolet—Main St. 





PATRICK COUNTY MOTOR CO. 
Ford 


BOxe2ze2 Phone 2241 
Stuart, Va. 








STONEVILLE RESTAURANT 


“Home Of Good Food” 
Stoneville, N. C. 
Herman Hundley, Prop. 
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DESSERTS 


Ice crystals will not form on top of ice cream made in refrig- 
erator if you wrap the tray in wax paper as soon as the ice cream 
is frozen and lower the temperature control. Beating the cream 
thoroughly several times while it is freezing gives it a finer 
texture. 


Too much sugar, too long heat, or too long cooking will 
cause custards to be watery. 


RAW APPLE FLOAT 


4 medium sized apples 5 tbsp. sugar 
5 egg whites Nutmeg 


Peel and grate the apples and then drain off liquid. Beat the 
egg whites until stiff. Gradually add the sugar. Fold in the grated 
apple slowly, beating all the time. Pour into a serving bowl and 
sprinkle top with nutmeg. Place in the refrigerator until ready 
to serve. Try this when the temperature soars near 100 degrees. 
Its very appearance has a cooling effect on one. 


Mrs. Paul Lewis, King HDC 
APPLE CRISP 


Peel and slice apples, place in baking pan, sprinkle with 
sugar, according to tartness to apples. Mix together 1 egg, 1 cup 
sugar, 1 cup sifted flour, baking powder, 14 tsp. salt. Mix until 
creamy and scatter over top of apples. Bake until apples are done 
and crumb topping is brown. Serve with cream. 

Mrs. Tom Joyce, K-Fork HDC 








BOLES SERVICE STATION 


Travelers Gas—Oil—Batteries—Tires and Greasing 
Highway 52 Kine Nace 
Phone 137 


COX FUNERAL HOME 


24 Hour Ambulance Service 


Ss 


Phone 54 Pilot Mountain, N. C. 


WINSTON STEAM LAUNDRY 


OLDEST—LARGEST—BEST 
Complete Laundry and Dry Cleaning Service 
Call 176 King, N. C. For— 


MR. TOMMY LOGGINS 


Representative In Stokes County 
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CINNAMON APPLE RINGS 
Bright spot of color for salad or meat accompaniment— 


1% cup sugar 4 apples, pared, cored and 
1 cup water cut in rings 
4 cup red cinnamon candies 1 tsp. red food coloring 


Combine sugar, water and cinnamon candies; cook until 
candies dissolve. Place apples in syrup; add red coloring till 
desired color is reached. Cook until appies are tender, turning to 
assure even color. Cool apples in syrup. Drain before serving. 


Mrs. W. J. Blackwell, Pine Hall Club 


FRUIT COBBLER 


1 cup flour % cup sugar 
14 tsp. salt 1 tsp. baking powder 
14 cup milk 1 egg, beaten 
1 tbsp. butter, melted Fresh or canned fruit, 
sweetened 


Heat fruit to boiling and sweeten to taste. Sift flour, baking 
powder, sugar and salt into a mixing bowl]. Add milk, beaten egg, 
and melted butter, mix lightly. Arrange fruit in bottom of baking 
dish. Spread batter oven hot fruit. Bake in a hot oven 400 deg. F. 
until brown. Serve with fruit sauce or cream. 


Mrs. John Jefferson, State Line HDC 


PRUNE DELIGHT 


1 cup cooked, pitted prunes, cut up and drained. 

Beat 2 egg whites until stiff, add 14 cup sugar gradually, 14 
tsp. cloves, 1 cup graham cracker crumbs, then put in the chopped 
prunes, add 1% tsp. vanilla, then 1 cup whipped cream and fold 
together. Put in custard cups or small serving dishes, place a 
walnut half on each and chill. 


Mrs. Walter Petree, Danbury HDC 


HEAVENLY HASH 


1 can pineapple tidbits 10 marshmallows 
14 cup walnut meats 1 cup whipping cream 


Combine pineapple, which has been drained with marsh- 
mallows, diced in small pieces and whipped cream. Place in re- 
frigerator for several hours. Just before serving fold in nut 


meats. 
Mrs. Gerna Bowman, Rosebud HDC 





HOTEL ZINZENDORF 


232 N. Main St. 
Winston-Salem, N. C. Telephone 21121 








—Today’s Calf Is Tomorrow’s Cow— | 


Service Your Cows To Proven Bulls Through The 


Stokes Breeders—Co-op. Inc. 


Harrison McGuigan King, North Carolina 
Phone 3638, Walnut Cove, North Carolina 





If You Want The Recipe To Get The Most Money 
SELL YOUR TOBACCO AT 


GLENNS WAREHOUSE 


Winston-Salem, N. C. 
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HONEY GRAHAM CRACKER LOG 


2 quarter-pound packs of 16 marshmallows, diced 
Toney Graham crackers 1 pkg. dates, chopped (8 oz.) 
2 cups chopped walnuts 1 cup heavy cream or 


evaporated milk 


Roll graham crackers to fine crumbs. Combine marshmal- 
lows, dates and walnuts; mix thoroughly with 134 cups cracker 
crumbs. Add cream, not whipped, and mix thoroughly. Shape in 
loaf. Roll the loaf in remaining cracker crumbs,. wrap well. in 
waxed paper. Chill in refrigerator at least 6 hours. Slice and 
serve with whipped cream. Serves 8 to 10. 


Mrs. N. E, Pepper, Danbury HDC 


BOILED CUSTARD 


1 qt. fresh milk 1 tsp. almond or lemon 
J cup sugar flavoring 
4 eggs, separated 1 tsp. vanilla 


Put milk in double boiler and let come to a boil. Remove from 
stove immediately and allow to cool for 5 minutes. Add well- 
beaten eggs yolks and return to stove. When it comes to a boil, 
remove again. Add stiffly beaten egg whites. Stir in sugar and 
flavoring. Cool and place in refrigerator. Serve cold with cake. 


Mrs. J. R. Jones, Walnut Cove HDC 


LIME SHERBET 


1 pkg. lime jello 1 cup hot water 
1 qt. milk 114 cups sugar 
2 lemons 
Dissolve jello in hot water. Add sugar and juice of two lem- 
ons. Stir until cool and then add milk. Pour into trays and freeze. 
Serves from 12 to 14 people. Is also good when ginger ale is 


poured over it. . . 
Mrs. C. H. Trawick, King HDC 


LEMON BISQUE 


1 can evaporated milk 34 cup sugar 
2 to 3 lemons, grated rind of 1 package jello (lemon or 
one lime) 


Let milk chill. Whip milk stiff. Add lemon grated and juice 
with jello, mix well. Pour in dish lined with vanilla wafers or 
graham crackers. (Roll crackers and line dish with crumbs.) 


Mrs. Frank Tilley, Cleo’s HDC 





KING DRUG CO. 
. King, N. C. 
Under New Management 
A Complete Drug Store Serving Stokes County 
Prescriptions A Specialty 
Registered Pharmacist On Duty At All Times 





SMITH’S GROCERY 


FEED, SEEDS AND GROCERIES 
Acme. Feed, Produce 
Dial 158 King NaC: 








Complete Insurance Service 
Save Up To 25% On Auto Insurance 


RUPERT HALL, Local Agent 


Rt. 1 Box 139 King, N. C. 
Tel. Walnut Cove 3632 
Farm Bureau Mutual Auto Ins. Co. 
Farm Bureau Mutual Fire Ins. Co. 
Farm Bureau Life Ins. Co. 
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EXQUISITE CUSTARD 
1 cup sugar 14 cup butter 
14 tsp. nutmeg 14 tsp. cinnamon 
1 tsp. vinegar 1% cup nut meats (pecans) 
14 cup raisins 2 eggs 


Cream butter and sugar. Add cinnamon, nutmeg, vinegar, 
nut meats and raisins. 1 cup of nut meats may be used instead of 
raisins. Add well beaten eggs. Pour in uncooked pie shell and 
bake 50 to 60 minutes at 350 deg. F. 

Mrs. Manley Dunlap, K-Fork HDC 


REFRIGERATOR PEACH ICE CREAM 


1 No. 2 can evaporated milk 2 cups fresh peaches 
14 pt. or 1 pt. whipping cream (sweetened) 
2 tbsp. sugar 


Add sugar to evaporated milk and stir until dissolved. Now 
freeze. While this is freezing, separately whip 14 pint or 1 pint 
whipping cream and mash fresh peaches, sweetened to taste. 
Put in refrigerator to keep cool. Working fast, remove frozen 
milk and pour in mixing bowl and beat until fluffy. Now fold the 
whipped cream and mashed peaches into the beaten milk. Quickly 
whip and return to chilled refrigerator trays to freeze. Have 
refrigerator set at 2 or 3 to freeze. Stir once or twice while 


freezing. — 
Bananas and pineapple can be used the same way, but when 
using these fruits add the sugar to the whipped cream instead of 


the fruit. 
Mrs. Victor Phillips, Walnut Cove HDC 


PINEAPPLE DESSERT 


Filling 
Soak 1 tbsp. gelatin in 1/4, 1 tbsp. lemon juice 
cup cold water 14 cup sugar 
114 cup crushed pineapple 1% tsp. salt 
4 eggs 


Beat egg yolks a little, add sugar, pineapple and lemon juice. 
Cook in double boiler until eggs are cooked. Stir hard. Remove 
from heat, when mixture is cool. Add stiffly beaten egg whites 
to which you add 14 cup sugar. Fold this in the pineapple mixture 
—then pour into pan of wafers and butter crust. Cover with 
whipped cream. Then sprinkle a layer of crushed wafers. Then a 
layer of pecans set in ice box to chill. 


Mrs. Odell Dodson, Rosebud HDC 


KING GULF SERVICE STATION 


Operated By H. M. Nance 
King, N. C. Phone 129 





Lankford’s Shell Service Station 


KingeNeG: Phone 120 








GENTRY BROTHERS 
EXCAVATING CONTRACTORS 
Phone 160 
King, N. C. 





GORE 





ION’S HARDWARE CO. 


A Complete Line Of Hardware 
Everything For The Farmers 
Dial 152 ine Ne Cs 
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LEMON ICE CREAM 


Double Portion Single Portion 
2 eups eer Cun Lereon juice 
3 cups 1% cups sugar 
2 pints , yaya ene Whipping Cream 
2 gts. 1g dota fe. Milk 


Dissolve sugar in lemon juice and chill in refrigerator three 
hours or over night. When juice is well chilled, add milk and 
whipping cream. Stir until well mixed and freeze at once, or put 
in home freezer and freeze. 


Mary Sue Norman, Assistant Home Agent 


HONEY ICK CREAM 


2 eggs, separated 14 cup honey 
2 cups cream 1 tsp. vanilla 


Beat egg yolks until thick. Add honey gradually. Blend in 
cream and vanilla. Freeze until firm. Place in chilled bowl. Add 
egg whites. Beat until smooth. Return te freezer tray, freeze until 


firm. 
Mrs. Lydia Hodge, Sandy Ridge HDC 
OLD FASHIONED BREAD PUDDING 
3 cups sweet milk 5 eggs 
8 tsp. flour 1144 cups sugar 
3 biscuits 1 tsp. flavoring 


Pour milk over biscuits. Let soak while mixing dry ingre- 
dients. Beat eggs in, keep 3 egg whites for top. Mix all together 
and pour in well buttered pan. Dot with butter and bake in oven 
until done. Put meringue on top and brown. 


Mrs. Fred Marshall, Leak Memorial HDC 


SWEET POTATO PUDDING 
34, lb. raw sweet potato, Spices to taste 
grated 4 eggs 
Butter the size of walnut 1 pt. whole sweet milk 
3 tbsp. flour 1 cup light brown sugar 


Beat eggs well, add sugar to which the flour has been mixed. 
Now add melted butter and grated potato, mixing in your nutmeg, 
cinnamon and such at the same time. Bake in a deep, buttered 


an very slowly until set. 
4 Mrs. N. E. Pepper, Danbury HDC 





FRANK VOGLER & SONS 


Funeral Directors—Ambulance Service 
Phone 6101 
Winston-Salem, N. C. 





W. H. MOONEY GEN. MDSE. 


Located 3 Miles South Of Pine Hall On Old 77 
WHERE QUALITY AND PRICE MEET 





COMPLIMENTS OF 


GWYN HARRIS 
HARRIS VAULT CO. 


WINSTON-SALEM 
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HASY DESSERT 


} Cut a square of cold cake. Place in dessert dish. Cover with 
berries, apples or any desired fruit. Add whipped cream topped 
with nuts, pecans or walnuts. 

Mrs. D. J. Easley, Leak Memorial HDC 


SWEET POTATO PUDDING 
38 cups grated raw sweet 1 tsp. vanilla 
potatoes 1144 cups sugar 
2 well beaten eges 1 cup butter 


Mix well. Pour in buttered baking dish. Bake 1 hour at 350 
deg. F’. until done in center. When done, cover with marshmallows 


and brown. 
Mrs. E. C. Roberts, Pine Hall HDC 


UNCOOKED SWEET POTATO CUSTARD 


2 cups sweet potatoes, 1% cup milk 
shredded, uncooked 14 cup sugar 

1 tbsp. corn starch 1 egg yolk 

1 tbsp. butter 14 tsp. allspice 


Mix all ingredients together in mixing bowl except butter. 
Then pack in uncooked pie curst. Sprinkle with the butter. Bake 
in a moderate oven. Frost with egg whites or marshmallows. Use 


cocoanut, if desired. 
Mrs. C. W. Shelton 


LEMON FLUFF PUDDING 


2 tbsp. butter 2 tbsp. flour 
2 eggs 1 lemon 
1 cup sugar 1 cup milk 


Cream butter and flour, add beaten egg yolks and sugar. 
Add milk, juice and rind of lemon. Beat egg whites to peak stage 
and add to mixture. Put in buttered glass casserole or custard 
cups. Place in pan of warm water and bake 30 to 35 minutes in 


350 deg. F. oven. 
Mrs. C. D. Tuttle, Rosebud HDC 


HASTY PUDDING 


Place cocoanut cake in a pirex baking dish. Cover with rich 
milk. Add teaspoonful vanilla. Beat one egg white, pour on top. 
Bake until meringue is brown. Easy to make and inexpensive. 


Mrs. D. J. Easley, Leak Memorial HDC 





ESPIE JOYCE TRACTOR CO. 


Phone 372 Highway 704 
Mayodan-Madison, N. C. 


FERGUSON TRACTORS 


Sales and Service 





LLOYDS CASH WHOLESALE 


Madison, N. C. 
Agent for Robinhood Flour And Red Rose Feeds 





STONEVILLE HARDWARE 


“Hardware Hard To Beat” 
WeHe Comer, Proprieror 


Distributor of Cole Implements 





ORELL LINEBERGER 


Wholesale 
Candies and School Supplies 
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BIRDNEST PUDDING 


Cream together 1 cup sugar and % cup butter. Add 1 egg 
and *% cup sweet milk. Sift into this 2 cups flour and 2 tsp. 
baking powder. Cut three apples into eighths. Butter a pudding 
dish, fill with layers of apples and batter and bake. Oranges 
may be used instead of apples. Serve with the following sauce: 

1 tbsp. raelted butter 1 cup sugar 
1% tsp. flour 1 egg 
1 cup warm water 

Cook in double boiler, stirring constantly until it thickens. 
Flavor with 1 tsp. vanilla or lemon juice and grated rind. 

Mrs. Eimer Petree, Danbury HDC 


ENGLISH PLUM PUDDING 
2 cups suet 2 cups sugar 
Stale bread crumps 1 tsp. cloves 

1 tsp. cinnamon 2 tsp. cream of tartar 
1 cup flour 7 eggs 

2 cups currants 1 lb. raisins 
14 lb. citron 14 lb. figs 

1 cup wine 


Prepare fruits, cutting fine. Prepare suet, grind or grate. 
Add sugar, bread crumbs, spices, and flour which has been sifted 
with the cream of tartar. Add to fruit and suet. Add beaten eggs. 
Mix thoroughly and allow to stand over night. In the morning 
take 1 cup milk and add 1 tsp. soda. Stir with other ingredients. 
Mix well. Pour into greased molds and steam or bake in oven 250 
deg. F. 6 to 8 hours. Serve with hard sauce or lemon sauce. 


Mrs. Sam Vernon, Sandy Ridge HDC 


CARROT PUDDING 

14 cup Crisco 1 cup grated raw carrots 
1 egg 14 cup currants (may be 
14 cup seedless raisins omitted) 

2 tsp. lemon peel 114, cups flour 
14 tsp. soda 1 tbsp. water 

1 tsp. baking powder 14 tsp. salt 
14 tsp. cinamon 14 tsp. nutmeg 


14 cup brown sugar 


Blend crisco, sugar and egg in one quick stirring. Add car- 
rots, raisins, currants, thinly cut or grated lemon peel. Add sifted 
flour, baking powder, salt, spices. Mix thoroughly. Add soda 
dissolved in water. Pour into greased pudding dish. Bake in 
moderate oven (350 deg. F.) for one hour. Serve with pudding 
sauce or whipped cream. Mrs. Elmer Petree, Danbury HDC 








MADISON JEWELRY CO. 


Hamilton, Elgin, & Bulova Watches 


Keepsake Diamond Rings 
International, Gorham, Watson, Wallace, Heirloom 


and Lunt Sterling 











ALWAYS AT THE 'TOP 
Sell Your Tobacco With 
Burnie Cook, Claude Strickland, William Fowler, Penn Thomas 


COOK’S WAREHOUSES 


Tel. 4-9239 
Patterson Avenue. Ext. on Highway 52 | 
Winston - Salem, N. C. 
We Sell Every Day 





KING FUEL OIL SUPPLY CO. 


Wholesale Dealer 


. ESSO PRODUCTS 
Call 216 or 341 King, N. C. 





KING FARM SUPPLY 


F. C. X. Dealer 
SEED=—FERAILIZER— PEED 


PROS Box 325 Phone 151 
King, N.C. 
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PINEAPPLE PUDDING 
1 can pineapple 14 cup butter 
1 cup sugar 


Melt butter,.stir in white sugar, then pineapple. Then put a 
layer of pineapple and a layer of graham crackers and a layer of 
nuts. Continue until you have used all the filling. 


Mrs. Arch Tuttle, Capella HDC 


STEAMED DATE PUDDING 


Dissolve one teaspoon of soda in one cup hot water. Pour 
over one pound chopped dates. Let stand while mixing: 


2 eggs, well beaten Steam two hours 
14 cup sugar 14 cup butter 
1 cup chopped nuts—add 114, cup flour 
dates 


Sauce: Moisten one tablespoon of cornstarch with cold water. 
Pour boiling water over until thick. Put in double boiler. Add 
one package brown sugar, 14 pound butter. Cook one hour, then 


add 14 pint coffee cream. 
Mrs. A. G. Sisk, Danbury HDC 


FUDGE BATTER PUDDING 


2 tbsp. melted butter 1 tsp. baking powder 
1 cup sugar 34 tsp. salt 

1 tsp. vanilla 14 cup milk 

1 cup sifted flour 14 cup chopped nuts 

8 tbsp. cocoa 1% cups boiling water 


Mix butter, 14 cup sugar and vanilla together, sift flour, 3 
tbsp. cocoa, baking powder and 1% tsp. salt together. Add alter- 
nately with milk to first mixture. Mix well and stir in nuts. 
(Nuts may be omitted if desired.) 


Mix together 14 cup sugar, 5 tbsp. cocoa, 14 tsp. salt and 
boiling water. Put second mixture into a 10x6x2 inch baking dish 
or pan and drop batter by tablespoonsful on top. Bake in moderate 
oven (350 deg. F.) for 40 minutes. Serve warm, spoon out a 
portion of the cake and cover with sauce. Serves six. 


Mrs. Arch Tuttle, Capella HDC 














T. P. VAN NOPPEN 


GENERAL INSURANCE 


Life, Fire, Hail, Casualty 
Madison, N. C. Phone 725 











BEASLEY FURNITURE STORE 


Complete Line Of Home Furniture 


Norge & Philco Appliances 
Phone 2986 Stuart, Va. 








BUSICK’S DEPARTMENT STORE 
Everything To Wear 4; . | 
Madison, N. C. Ae | 


MADISON CLEANERS 


Dry Cleaning And Laundry 
Phone 263 


Madison, N. C. 
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DATE PUDDING 


1% cup butter 14 cup brown sugar 
14 cup molasses 1 egg, beaten 
1 cup chopped dates 14 cup chopped walnuts 


14 cup sour milk to which has been added 14 tsp. soda 
Sift together 114 cups flour, 14, tsp. each salt, nutmeg, 14 
tsp. cinnamon. Mix in order given. Stir well. Fill buttered mold 
two-thirds full and steam 214 hours. Serve with sauce. 


Mrs. A. G. Sisk, Danbury HDC 


PERSIMMON PUDDING 


1 qt. persimmons 3 pints sweet milk 
1 cup granulated sugar 2 tsp. soda 

1 qt. flour 2 whole eggs 

2 tbsp. melted butter 


Wash and stem persimmons. Mix them with milk and run 
through a food mill. Combine dry ingredients and add gradually 
to milk-persimmon mixture. Beat well. Add well beaten eggs and 
butter. Bake at 250 deg. in covered buttered crock for 2 hours 
or until pudding is rich, dark brown. Serve cold with plain or 


whipped cream. 
Luna Taylor, Danbury HDC 


-PERSIMMON PUDDING 


We have said that persimmon pudding, when properly made, 
was a dish fit to be set before Kings, but improperly made it was 
a dish with which to plague only devils. Here is “our” recipe: 


1 qt. persimmons Butter size of an egg 

8 cups milk Pinch of salt 

3 cups flour Spices to taste (easy on 
114 cups sugar spices) 

2 eggs 


Mix flour and sugar. Put persimmons through sieve. Mix 
milk with persimmons. Add flour, sugar and eggs. Bake in oven. 


That’s all. | 
Now for goodness sake don’t make it soupy. That’s the devil’s 


broth. Bake until firm, and cut in squares. Then if you do not 
want to eat it send it up. We'll take care of it. 


John Wesley Clay 





ALLEN’S DEPT. STORE 


Shoes and Clothing For The Family 
Stoneville, N. C. 


EVANS GROCERY 


Stoneville, N. C. 











HAZLEWOODS SERVICE STATION 


Phone 5326 
Groceries—Gas—Oil 
J. E. Hazlewood 
Madison, N.C. Route 1 





CHILTON MOTORS 


INCORPORATED 
Dodge And Plymouth 
Cars & Trucks 


Sales and Service 


HOME DEMONSTRATION CLUB COOK BOOK 189 





MEATS 


To shape meat loaf easily, moisten hands with cold water 
and meat will not stick to hands. 


To remove excess fat, let fat rise to top of broth. Wrap 
several ice cubes in clean cheesecloth and move back and forth 
through fat which will congeal on cloth. 


Here’s a tip for gravy makers. Put salt in the fat before 
putting in the flour and the flour will not get lumpy. 


There’s no sticking if you sprinkle salt in the fat before you 
fry fish or potatoes. To add color to fried potatoes sprinkle with 
paprika while cooking. 


FRIED CHICKEN 


1 frying chicken, cut in 1 egg 
pieces 3 tbsp. melted fat 
3/4, cup milk 14, tsp. salt 
1 cup sifted flour Fat for deep frying 
2 tsp. sugar 


Steam chicken 20 to 25 minutes. Beat egg with milk and 
add melted fat, add sifted dry ingredients. Beat until smooth. 
Salt chicken and dip into batter. Fry in deep fat (heated to 365 
deg. F.) until golden brown—about 7 to 10 minutes. 


Mrs. Frank Robertson, Snow Hill HDC 


FORSYTH FARM MACHINERY CO. 


JOHN DEERE FARM EQUIPMENT DEALER 
AND HOMELITE CHAIN SAWS 
Winston-Salem, N. C. 


BELK STEVENS CO. DEPT. STORE 
THE HOME OF BETTER VALUES 
Winston-Salem, N. C. 
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OLD FASHIONED CHICKEN PIE 


1 5 or 6 lb. hen 14 lb. butter or more if you 
Salt and pepper to taste like 


Take hen and cut up in usual way. Salt. Boil in enough water 
to cover until tender, but not enough to come off the bones.. Take 
a deep baking dish or pan large enough to hold all the chicken 
and broth. Line with regular pie crust rolled to about 14 inch 
thickness. Stick well with fork and place in stove and brown. 
Place chicken in browned crust and cover with broth. Add most 
of butter and dash of pepper (be sure to use enough broth or pie 
will be too dry). Roll another crust about 1% inch thick and cut in 
cookie style with biscuit cutter and cover chicken and broth. 
Place in stove to brown; when slightly browned, remove from 
stove and grease crust with melted butter. Return to stove and 
finish browning. When you remove from stove, grease crust again 
with melted butter. Keep pie warm until ready to serve. 

Mrs. Charles Tuttle, Forest Chapel HDC 
Mrs. L. S. Morgan, Leak Memorial Club 


Mrs. Robert W. Barr, King HDC 


BAKED CHICKEN AND DRESSING 


Boil chicken until tender, place in pan and add dressing: 


3 cups bread crumbs 3 cups chicken broth 
3 boiled eggs 1 tbsp. mayonnaise 
14, tsp. black pepper 14 tsp. sausage seasoning 


Mix all ingredients in large bowl and mix thoroughly. Then 
stuff chicken and place around chicken. Sprinkle top with black 
pepper and butter and bake at 300 deg. F. about one-half hour. 

Mrs. Sam Moran, Snow Hill HDC 


BARBECUED CHICKEN 


314 cups cooked tomatoes 1 tbsp. sugar 
14 cup water 2 tsp. salt 
Large onion chopped 1 tsp. paprika 
14, cup lemon juice 1 tsp. dry mustard 


2 tbsp. vinegar 1 tsp. chili powder 
114 tsp. worcestershire sauce 1% tsp. pepper 
Combine tomatoes, water, onion, lemon juice, vinegar and 
seasonings in medium size saucepan; simmer 20 minutes. For 3 
broilers or fryers cut in quarters. Wipe chicken with damp cloth 
rub with butter, margarine or bacon drippings. Brown on both 
sides, place in large pan. Pour sauce over chicken, cover pan. 
Cook basting often with sauce 45 to 60 min. or until chicken is 
very tender. Mrs. Rupert Hall, Capella HDC 





LITTLE YADKIN JERSEY FARM 


Registered Jersey Cattle 
GRADE A MILK 
J. E. Smith & Sons 
Box 71="King NG, 





PICKETT’S DEPT. STORE 


Clothes For The Entire Family 
Pilot Mine NG: 


COX FUNERAL HOME 


Pilot Mountain, N. C. 
Phone 54 





SHERWIN—WILLIAMS PAINT 
Goodyear Tires, Gibson Refrigerators At 


MIDKIFF—CARSON HARDWARE 


PilotevitneNac: 
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CHICKEN DRESSING 


2 cups stale bread 1 cup corn bread 

14 cup butter 1% tsp. salt 

1, tsp. pepper 1” cup celery, sage if 
14 small onion desired 


Mrs. P. E. Parsons, Leak Memorial HDC 


TURKEY OR CHICKEN DRESSING 


Cook until well done the following: 1 bunch celery, chopped 
(leaves included), 1 or 2 onions, 2 Bay leaves, 1 tsp. Thyme, 1 
tsp. poultry seasoning. Add to 1 loaf toasted bread (may use 
part white and part whole wheat) and 2 cups cornbread crumbs. 
Soften with broth. Add 3 or 4 eggs. Bake in 2 or 8 inch pan until 


brown. 
Mrs. M. D. Webb, Pine Hall HDC 
OYSTER STUFFING FOR POULTRY 
3 doz. oysters 1 qt. dry bread, cubed 
3 tbsp. butter 1 tbsp. parsley 
2 tbsp. sage 1 sprig Thyme 
1 bay leaf 1 onion, minced 


Salt and Pepper to taste 


Drain the oysters, saving liquid. Moisten bread crumbs with 
hot water until just damp (not soggy). Melt butter in frying pan 
and add chopped onion together with liver and gizzard of the 
fowl, which is chopped fine. As they begin to brown, add chopped 
herbs, then add the bread which has been mixed well and sea- 
soned with the sage. Mix well. Now add oyster’s liquid, and as it 
is reduced mix in the oysters. Stir for 3 or 4 minutes, remove 
from heat and dress the fowl. Excellent for 15 or 16 lb. turkey. 


Mrs. J. E. Haley, Francisco HDC 


MEAT LOAF DE LUXE 


1 Jb. hamburger 1 oe i 
114 cups bread crumbs 214 lbs. potatoes, cooked 
14 cup milk and mashed 


1 Ib. ground pork 


Mix meat and other ingredients. Form mashed potatoes into 

a roll on baking sheet and press meat arouud roll. Bake in mod- 
erate oven 350 deg. F. for 80 minutes. 

Mrs. Paul Holt, State Line HDC 


MADISON FURNITURE CoO., INC. 


Madison, N. C. 
Growing With Madison Since 1927 





Compliments Of 


THE BANK OF MADISON 


Madison ,N. C. 
MiGVephhrOrsh sei. 





H. D. ANIGHT’S GROCERIES 
General Merchandise 
SEED—FEED—FERTILIZER 
Highway 772—Madison, N. C. 








MADISON FIRESTONE STORE 


General Electric Appliances 
GE, Sylvania, Zenith and Philco 


Sales and Service Television 


Madison, N. C. 
Mose Collins, Mgr. Phone 735 
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CHICKEN SOUFFLE 


2 tbsp. butter 2 tbsp. flour 
114 cups chicken stock 14, tsp. pepper 

14 tsp. salt 1 cup minced chicken 
3 eggs 14 cup bread crumbs 


Blend flour and butter without browning. Add chicken stock 
and stir until boiling. Add salt, pepper, and bread crumbs. Cool. 
Add chicken and beaten egg yolks, then the stiffly beaten whites. 
Bake in greased pan in moderate oven about 30 min. 

Mrs. Ernest Smith, King HDC 


MEAT LOAF 
14 lb. ground fresh pork 14, lb. ground cured ham 
1 lb. ground round steak 1 cup bread crumbs 
1 egg 1 cup milk 
1 tsp. salt 1 tsp. poultry seasoning 


Combine ingredients and mix thoroughly. Shape into a loaf 
and place in uncovered baking dish. Bake at 375 deg. F. for 1 


hour and 15 minutes. 
Mrs. Gerna Bowman, Rosebud HDC 


MEAT LOAF 
3/, lb. ground round steak or good stew beef 
14, lb. pork Salt and pepper, to taste 


Add to 8 slices of bread all the sweet milk it will soak up. 
Add 1 beaten egg to bread and mix lightly but well with meat. 
Form a loaf and place in greased pan. Slice onion and green 
pepper on and round meat. Pour 1 can of Campbell’s tomato soup 
(diluted with water) over loaf. Cook about 45 min. in moderate 
oven. Use gravy (which is left in baking dish) over sliced loaf. 


Serves 6. 
Nancy H. Calloway, King HDC 


SUPPER LOAF 


4 cups cooked ham, cut fine 4 hard cooked eggs, chopped 
14 cup cream 2 tbsp. mayonnaise 
14 tsp. salt Dash pepper 


Mix ham with cream. Pack half of this mixture into a loaf 
pan. Put in eggs mixed with mayonnaise and seasoning. Press 
down. Add remainder of ham. Press firmly into pan. Chill for 
several hours. Turn out on a platter. Garnish with radish roses 
or carrot strips and water cress. 

Mrs. Tom Simmons, State Line HDC 


CARDWELL GARAGE 


U.S. Royal & Armstrong Tires 
Feeds and Groceries 


Phones 5192 Highway 770 
Mayodan, N. C. 


THE COVE FLORIST 


FLOWERS OF DISTINCTION 
Cut Flowers—Pot Plants—Corsages 
Weddings A Specialty 
Walnut Cove, N. C. Phone 3291 


Compliments Of 


STOKESBURG GROCERY 


Fancy Groceries and Meats 
Walnut Cove, N. C. Phone 3536 


CLAY THE PRINTER 


“The House That Quality and Price Built” 
Winston-Salem, N. C. 
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BAKED MEAT LOAF 

(Yield 6-8 servings) 
3/4, Ib. chopped beef 34, Ib. chopped pork 
14 cup granulated rice cereal 1 egg 
14 cup finely diced onion 14, cap finely diced green 

114 tsp. salt pepper 

14, tsp. chili powder 14, tsp. pepper 
34, cup tomato sauce 1 tsp. sugar 


Place all ingredients in large mixing bowl]. Mix thoroughly 
with hands or large fork. Place in greased loaf pan, about 8x4x3 
inches, making sure there are no air spaces. Bake in moderate 
oven (350 deg. F.) until meat is done, about 114, hours. Serve hot 
or chill and turn out on platter to slice cold. 


Mrs. J. I. Moore, Walnut Cove HDC 


HAM LOAF 
14 cup brown sugar 1 cup milk 
2 slices canned pineapple 14, cup minced onion 
1 pound ham, ground 14, cup minced celery 
14 pound pork, ground. 14, tsp. salt 
1 cup fine bread crumbs 14, tsp. pepper 
1 egg, unbeaten | 


Spread brown sugar in bottom of greased 9x5x38 inch loaf 
pan. Arrange pineapple slices on brown sugar. 


Mix ham, pork, bread crumbs, eggs, milk, onion, celery, salt 
and pepper. Pack meat mixture firmly in loaf pan over pineapple 
slices. 

Bake in oven 350 deg. F. for 114-2 hours. 


Mrs. I. R. Burroughs, Walnut Cove Club 


HAM LOAF 
2 cups ground ham (raw or 1 tbsp. minced onion 
cooked (1 Ib.) 1 egg, beaten 
2 cups ground pork, beef or 1 cup milk 
veal (1 lb.) 1 cup bread crumbs 


2 tbsp. chopped green peppers Salt and pepper to taste 


Combine all ingredients in order listed. Blend thoroughly and 
shape into loaf. Fit into greased bread pan. Bake in moderate 
oven until done, for about 14, to 144 hours. Slice and serve hot 
with tomato sauce, or serve cold. 


Mrs. D. B. Young, North View HDC 
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MEAT LOAF 
1 lb. ground beef 14 |b. sausage 
14 cup tomatoes 14 cup whole milk 
14, tsp. pepper 2 eggs 


2 cups cornflakes 


Mix all ingredients. Place in greased baking dish and bake 
20 to 80 minutes at 450 deg. F. 


Mrs. Vestal Kiser, King HDC 
GROUND BEEF CASSEROLE 


Saute until golden brown 1. onion, 1 green pepper, and 1 stalk 
celery, chopped, in 4 tbsp. butter. Remove from pan and heat 1 
pound ground beef until color changes. Add to 1 8-0z. box cooked 
spaghetti, 1 can cream of mushroom soup diluted with 1 can 
water, 14 lb. cheese cut in rather large pieces, and salt and pepper 
to taste. Bake in buttered casserole covered with cracker crumbs 
and dots of butter at 350 deg. F. for 1 hour. 


Mr. Barlow Bowles, Danbury HDC 
Mrs. Elmer Petree, Danbury HDC 


LIVER MUSH 


Cook hog’s head, liver and lights. Cool and mash with hands 
or grind with food chopper. Add sage, salt and pepper to taste. 
Mix well and shape in desired container ready to chill and serve. 


Mrs. J. I. Moore, Walnut Cove HDC 


HOG HEAD SOUSE MEAT 
1 hog head 4 hog feet 


Cook tender so it can be mashed with hand. Add 14 tsp. 
black pepper, 1 tbsp. sage. Work together and place in refrig- 
erator and slice as needed. 


Take 1 egg, 1 cup buttermilk, 14 tsp. soda, 14, tsp. salt, mix 
together and add enough flour to make thick batter. Dip the 
slice of meat into batter and fry in fat until brown. 


Mrs. Frank Robertson, Snow Hill HDC 


BAKED PORK CHOPS 


Brown 6 pork chops on both sides in heavy skillet. Drain off 
fat. Season with salt and pepper. Put chops into baking dish and 
pour 1 can cream of mushroom soup over chops and cook. Bake 
in slow oven until tender. 

. Mrs. S. R. Gibson, Pine Hall HDC 
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BREAKFAST SAUSAGE 


Make as many two-inch patties as needed. Place in pan so 
they will cook very slowly. Take firm apples, core and slice the 
peel from each end, but do not peel. Cut in three or four slices 
and fry with the sausage, or in a separate pan, in some of the 
sausage gravy, turn carefully when brown and brown on the 
other side. Place sausage in center of platter and lay apples 
around the sausage. Allow two or three slices of apple to each 
pattie. Put a half teaspoon of brown sugar on slice of apple. 


Mrs. G. W. Priddy, Forest Chapel HDC 


PORK CHOP DELIGHT 


6 Pork chops 14 cup water 
1 onion 1 tsp. brown sugar 
34 cup tomato catsup 
Brown seasoned chops in a heavy skillet. Top each browned 
chop with a thin slice of onion. Sprinkle brown sugar over top. 
Add water and catsup. Cover and cook for 30 minutes. 


Mrs. Betty Mooney, Sandy Ridge Home Ec. Teacher 


BARBECUED RIBS 


1 tbsp. celery seed 1 tbsp. chili powder 
14 cup brown sugar 1 tbsp. salt 

1 tsp. paprika 3 lbs. ribs 

1 cup tomato sauce 14, cup vinegar 


Combine celery seed, chili powder, salt and paprika. Rub 
about % mixture on ribs. To remaining mixture, add tomato sauce 
and vinegar. Heat and use to baste ribs. Cook ribs over low heat 
until tender, basting frequently with the barbecuce sauce. 

Mrs. Al Wall, Snow Hill HDC 


BARBECUED SPARERIBS 


3-4 lbs. ribs 1 tsp. chili powder 
1 lemon 1 tsp. salt 
1 large onion 2 dashes tobasco sauce 
1 cup catsup 2 cups water 


% cup worcestershire sauce 


Place ribs in shallow roasting pan, meaty side up. On each 
piece place a slice of unpeeled lemon, a thin slice of onion. Roast 
in hot oven (450 deg. F.) for 30 minutes. Combine remaining 
ingredients. Bring to boiling and pour over ribs. Continue baking 
in moderate oven (350 deg. F.) until tender about 45 min. to 1 hr. 
Baste ribs with sauce every 15 minutes. If sauce gets too thick, 
add more water. Mrs. Rupert Hall, Capella HDC 
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POTATOES AND CHOPS 


8 - -thsp. butter 114 tsp. salt 
- 214 cups sweet milk 6 thickly cut lean pork 
3 cupsful raw potatoes chops 


ois thsps flour 


To make sauce—melt 3 tbsp. butter, stir in until blended 3 
tbsp. flour. Cook and stir 214 cups sweet milk. Season with 114 
tsp. salt. Cook the sauce over low heat until it is smooth and 
begins to boil. Slice thin 3 cups raw potatoes. Grease baking dish 
and fill in layers of potatoes and sauce. Arrange 6 thick lean 
chops on top of potatoes and sprinkle salt and pepper over chops. 


If the potatoes are not covered with sauce a little milk may 
be added, but keep sauce within 14 inch from top. Do not cover 
chops with sauce. Bake in 325 deg. F. oven for about 2. hours. 


Mrs. Zeb Hall, Sr., Helle HDC 
TENDERLOIN MERRY-GO- ROUND © 


ae cups vita : L-tspisalt 
2 cups water om 2 cups milk 


Add the salt to the liquid and bring to a rolling boil. Pour in 
the grits slowly and stir until they are well mixed with the liquid. 
Cook in a double boiler for 30 minutes. Pour into a greased ring 
mold and cool. Unmold on a large platter and fill the center with 
the following: 


4 cups cooked or canned 4 hard cooked eggs 
tenderloin (diced) 4 tbsp. chopped pimiento 

2 cups hot milk 5 tbsp. flour 

& tbsp. butter aby Op SEM nn 


Melt the butter, add the flour and blend. Add the milk gradu- 
ally and mix until thick and glossy. Dice the egg whites and add 
them with the tenderloin and pimiento to the sauce. Fill the 
center of the ring of grits. Run egg yolks through a sieve and 
make a border of them at the base of the grits. Stick small 
springs of parsley around the top of the ring. 


Mrs. J. I. Moore, Walnut Cove HDC 


BOLOGNA BUN 
% |b. bologna % lb. sharp cheese 
1 small onion 1 small sweet pickle 


Chop or grind in food chopper. Add 2 tbsp. mustard, 1/, cup 
salad dressing. Spread on bun. Wrap bun in foil paper. Heat in 
oven 20 minutes at 325 deg. F. 


Mrs. M. D. Webb, Pine Hall HDC 
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BRUNSWICK STEW 
(Serves 25-30) 


1 hen (5-6 lbs.) 5 lb. stew beef 

2 towpork.;.) 1 gal. diced potatoes 

2 gal. tomatoes 1 qt. lima beans (2-3 cans) 
1 qt. corn (6-8 ears) 14 gal. onions 
14 lb. butter Salt and pepper to taste 


Cook meat until tender. Add vegetables. Cook until thick. 
Add 1 bottle catsup. 
Mrs. M. D. Webb, Pine Hall HDC 


SWISS STEAK SUPREME 


2 pounds round or chuck 14 tsp. pepper 

steak 3 tbsp. fat 
14 cup flour 2 cups canned tomatoes 
2 tsp. salt 2 onions, chopped 


Have steak cut 14 to 2 inches thick. Mix flour, salt and pep- 
per, thoroughly pound into steak. Brown meat and onion in hot 
fat; add tomatoes, cover; cook over low heat or bake in moderate 
oven (350 deg. F.). 

Mrs. A. G. Sisk, Danbury HDC 


HOW TO COOK A GOOD STEAK 


Get a steak that is branded for assured quality and that has 
at least a minimum degree of age. It can be T-bone, Porterhouse 
or Tenderloin, that is well marked with fat. Cut 114 to 2 inches 
thick. Preheat the broiler until it is very hot. Place the steak on 
a rack with the surface 3 inches from the heat source for a rare 
steak and 5 inches for a well-done steak. Broil 10 to 15 minutes. 
Season and turn. Continue broiling 10 to 15 minutes to desired 
degree of brownness. Season and serve on hot plates. Butter gives 
steak a good flavor. 

Mrs. J. H. Robertson, Pine Hall HDC 


HAMBURGER STEAK 


1 lb. hamburger 1 cup bread crumbs 
1 tsp. salt 14 tsp. pepper 
1% tsp. dry mustard 14, cup catsup 


14 cup milk 

Mix well all ingredients and with wet hands, shape mixture 

into 4 or 5 patties 34, inch thick. Place in frying pan with 3 tbsp. 
hot fat. Brown slowly on both sides. 


Mrs. Wendell Keiger, King HDC 
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AUNT PRISCILLA’S BRUNSWICK STEW 


2 lbs. veal Butter beans in proportion 
1 rabbit (if in season) to meat 
Irish potatoes 1 chicken 
Tomatoes in proportion to 1 squirrel (if in season) 
meat Corn 


Put on meat in 2 gallons of water. Boil until tender. Take 
out and cut in cubes, being sure no bones are left in kettle. Return 
to kettle and add tomatoes. Cook an hour and add butter beans 
and potatoes cubed. Half hour before done, add corn. Cook about 
four hours. When done, season with 14 lb. butter, salt, red pepper. 
Thicken with mixed flour and water. This serves 48 people. 


Mrs. D. C. Kirby, Danbury HDC 


BARBECUED FRANKFURTERS 


1 medium sized onion, 1 tsp. paprika 
chopped 14, cup catsup 
3 tbsp. salad oil (scant) 14, cup water 
1 tbsp. sugar 14, cup vinegar 
1 level tsp. dry mustard 1 tsp. Worcestershire Sauce 
14, tsp. salt 12 frankfurters 


Dash of pepper 


Lightly brown onion in oil, add combined remaining ingre- 
dients. Simmer 10 minutes. Split frankfurters, place in shallow 
glass dish. Pour over barbecue sauce. Bake in moderate oven 
about 20 minutes, basting several times. 


Mrs. Elmer Petree, Danbury HDC 


FRIED SHRIMP 


2 5-0z. cans of shrimp or 1 cup shortening for frying 
1 12-0z. pkg. frozen shrimp 14 cup sifted flour 
or 14 to 1 tsp. salt 
1 lb. fresh shrimp 1 tsp. baking powder 
1 egg, beaten 14 cup water 
14 tsp. Worcestershire Sauce Dash paprika 
lf tsp. mustard 14 tsp. cayenne 


Clean shrimp. Sift flour, salt and baking powder. Combine 
egg and water; stir into flour until smooth. Add seasonings. Melt 
Shortening in saucepan and heat to 375 deg. F. Dip shrimp in 
batter, lift out with fork to drain off excess batter. Fry about 3 
minutes, or until golden brown. 


Mrs. J. E. Haley, Francisco, N. C. 
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SALMON LOAF 
2 cups salmon 1 cup ground bread crumbs 
14 cup ground peanuts 1 cup milk 
1 tbsp. chopped onion 14 cup green pepper, chopped 
2 eggs, beaten Salt and pepper 


Mix thoroughly with fork and bake in a loaf pan, which is 
set in a pan of water. Bake in a moderate oven 350 deg. F. about 


one hour or until firm. 
Mrs. J. B. Young, Jr., North View HDC 


HAMBURGER STEAKS 


114, lbs. raw hamburger 3 drops Worcestershire 
14, tsp. pepper Sauce 
14 cup catsup 14 cup minced onion 
34, tsp. salt 14 tsp. prepared mustard 


Combine all ingredients and spread one-half inch thick on 
halves of hamburger buns. Spread to the edge to keep bun from 
burning. Broil for about 8 minutes or to desired doneness. Makes 
8 to 12 servings. Good to serve for a quick lunch or outdoor meals. 


Mrs. I. G. Ross, Walnut Cove HDC 


BAKED FISH 
1 pkg. frozen fish Sweet milk 
Cracker crumbs 14, tbsp. butter 


Thaw fish, dip in sweet milk and roll in cracker crumbs. 
Put in well buttered pan and pour melted butter over top. Squeeze 
1 lemon over top, if desired. 

Mrs. Betty Bolejack, Poplar Springs, HDC 


ITALIAN SPAGHETTI 


14 lb. butter 1 lb. ground steak 
3 cans tomato paste 4 cans of water 
2-8 cans mushrooms 1-2 garlic buds minced 


Brown onions in butter, when golden brown, add ground 
steak, when that is brown, add tomato paste and water; garlic, 
mushrooms and 2-3 tbsp. juice, salt and pepper. 


Cover and simmer one hour without stirring. 


Cook a large package of spaghetti in salted water until 
tender. Drain and place on large platter. Cover center with above 


sauce. 
Luna Taylor, Danbury HDC 
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PIGS IN A BLANKET 


Select large oysters and drain. Use thin slices of fat bacon. 
Wrap each oyster in a slice of bacon and fasten with a toothpick. 
Heat a frying pan, put in the pigs and fry until bacon is brown 


and crisp. Mrs. D. C. Kirby, Danbury HDC 
ORIENTAL SHRIMP 
14, cup finely chopped 1 tsp. salt 
onions, browned in butter 1 _ tsp. sugar 
Add 8 tbsp. flour 14 tsp. ginger 
114, tsp. curry powder 14 cup chicken broth 


Add one cup of milk or cream, add 1 tsp. lemon juice after 
mixture thickens and then add 2 cups cooked shrimp and serve 
over hot fluffy rice. 

Mrs. Walter Petree, Danbury HDC 


FRIED OYSTERS 


24 large shucked oysters 1, tsp. pepper 
2 eggs 2 tbsp. cold water 
14 tsp. salt 1 cup fine cracker crumbs 


Drain oysters. Beat eggs with seasoning, add water and mix. 
Dip oysters into egg mixture; then into crumbs. Let stand 5 
minutes before frying. Fry in hot deep fat (875-880 deg. F.) 
until golden brown. Serve at once. Serves 4. 


Mrs. W. J. Blackwell, Pine Hall Club 


CHOW MEIN 

2 cups celery strips 2 tbsp. molasses 

2 cups broth 1 tsp. salt 

2 cups onion half rings 1 2-ounce can sliced 

2 cups thin strips of cooked mushrooms, if desired 

chicken, veal or pork 3 tbsp. flour 

1 tsp. Worcestershire Sauce 1% tsp. celery salt 

1 tbsp. soy sauce 1 tsp. lemon juice 
14 tsp. ginger 


Dice celery and simmer in broth for 8 to 10 minutes. Add 
onions, meat, Worcestershire sauce, soy sauce, celery salt, ginger, 
molasses, salt and mushrooms. Simmer together for 15 minutes. 
Make a smooth paste of the flour with one-fourth cup cold water. 
Add to meat mixture. Stir until thickened. Just before serving, 
ade men juice. Serve with crisp Chinese noodles or fluffy rice. 

erves 6. 


Mrs. W. J. Blackwell, Pine Hall Club 
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PASTRIES 


A graham cracker pie shell, or other crumb pie shell, will 
be more attractive if you firm it down into the plate by pressing 
a slightly smaller pie plate upon it. Rotate the smaller plate 
lightly before removing, so it will come up clean. 

When cutting a pie with meringue topping, dip knife in 
warm or hot water and notice the clean cut it makes. 

Thick wedges of apple pie are hard to beat, but try adding a 
little mince meat to the apples and serve with cheese on top. 

Always cool filling to keep pie crust crisp. Your flakiest 
erust will go soggy if filled with a hot filling. Cool pie shell, too. 


Rule for Meringue 


2 tbsp. sugar (level) 1 egg white 

Egg whites room temperature. Beat whites till they hold a 
peak. Now add sugar a little at a time, beating between each 
addition. The secret of good meringue is the beating of the sugar 
and beaten egg white. Beat the mixture for as long as you have 
spent beating the whites alone. It should be beaten till soft and 
rope-like rather than fluffy. Cool pie before putting on meringue 
or meringue will grow sirupy on bottom and skid when cut. 

When ready to spread put meringue out to edges of pie till 
it touches crust. Heat even to 350 deg. F. Cook for 15 minutes. 

In making juicy pies, to prevent the pastry from becoming 
soggy with juice, brush the crusts on inside with beaten egg. 

In making two crust pies, to keep the crusts from separating 
when baking dampen the lower crust on the edge with water, 
then press edges together. 

To brown the top of pie crusts and make it look lively, brush 
the top with milk or cream before baking. This applies to breads, 
puddings, etc. May sprinkle a little sugar over top also. 
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APPLE PIE 
34, to 1 cup sugar 2 tbsp. flour 
1 tsp. cinnamon 14 tsp. salt 


4 to 5 cups apples, sliced thin 1 to 2 tbsp. lemon juice 
8 tbsp. butter or margarine 


Prepare pastry and fit into a 9-inch pan. Combine sugar, 
flour, cinnamon and salt. Spread half of this mixture over pastry- 
lined pan. Add apples and sprinkle remainder of mixture of the 
apples. Sprinkle with lemon juice and dot with butter. Roll upper 
crust and place on top of apples. Prick top with fork. Bake on 
lower shelf in a hot oven (425 deg. F.) 30 to 40 minutes or in a 
moderate oven (875 deg. F.) for 1 hour. 


Mrs. William Gentry, King HDC 
Mrs. Jim Shelor, State Line 


CREAM PIE 
1 baked pie shell 1% cups milk 
14 cup sugar 1, tsp. salt 
5 tbsp. flour or 2 tbsp. 3 egg yolks 
cornstarch 14 tsp. vanilla 


Scald milk. Place it over boiling water. Stir in sugar, flour, 
salt. Stir for 10 minutes. Pour part of this over egg yolks. Cook 
and stir for 2 minutes longer. Cool, add vanilla and pour into 
pastry shell. Top with meringue made with 8 egg whites. Put in 
slow oven to brown. 


Chocolate Pie: Add 114 sqs. bitter chocolate, shaved fine, and 
2 additional tbsp. sugar to milk in double boiler. Have chocolate 
completely melted and blended before adding eggs. 


Cocoanut Pie: Add 34, cup shredded cocoanut with vanilla 
after filling is cooked. 

Mrs. Charles Taylor, Poplar Springs HDC 

Mrs. Charlie Jefferson, State Line HDC 


OLD FASHIONED APPLE PIE 


4 cups sliced apples 7s cup granulated sugar 
14 cup molasses 2 tbsp. butter 
1 tsp. cloves 14 tsp. cinnamon 


14 tsp. salt 


_Line 9-inch pie plate with pastry. Fill pie shell with apples. 
Sprinkle with sugar and pour on molasses. Pat with butter and 
sprinkle with spices and 14 cup boiling water. Adjust top crust. 
Bake in hot oven about 45 minutes. 


Mrs. Vester Marshall, Reynolds HDC 
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CHOCOLATE CHIFFON PIE 


1.1% cups water 4, 4 egg whites 
If cup granulated sugar 14, cup granulated sugar 
14 tsp. salt 14 cup granulated sugar 
2 oz. baking chocolate 5. Baked pie shell 


2.414 tsp. cornstarch 1 cup whipped cream 
% cup water 14, cup chopped nut meats 
3.11% tsp. vanilla or 
| 14, cup chopped peppermint 
stick candy 


1. Combine water, sugar and chocolate which has been 
broken into pieces. Heat slowly so that chocolate will dissolve. 


When chocolate has dissolved, bring mix to boil, beating 
until smooth. 


2. Dissolve cornstarch in water, add to #1 stirring con- 
stantly to keep smooth. Cook until thick and clear (approx. 10-15 
minutes). Mix should be shiny and clear when thoroughly cooked. 


8. Cut off heat. Add vanilla. 


4. While #2 is cooking, combine egg whites with first 
sugar and beat together until stiff. Add second sugar gradually, 
beat just enough until this sugar is dissolved. Pour hot filling 
into the beaten egg whites and sugar. Fold together easily, but 
well. 


5. Pour filling into baked 10” pie shell. Cool. Store in refrig- 
erator until ready to serve. Spread whipped cream over top of pie 
and sprinkle with chopped nut meats or peppermint stick candy 
just before serving. 


IMPORTANT: The cooked mix must be poured WHILE HOT 


into the beaten egg whites. 
Mrs. Barlow Bowles, Danbury HDC 


CHOCOLATE PIE 


4 cups whole milk 34, cup flour 
5 tbsp. cocoa 4 egg yolks 
14 tsp. salt 134, cups sugar 


1 tsp. vanilla 


Put egg yolks in top of double boiler. Add 34, cup sugar and 
mix, add milk. Place over boiling water and let get hot. Mix all 
dry ingredients. Stir in and let cook till thick. Add vanilla, put 
on baked pie shells and top with meringue. Let brown in oven. 


Makes 2 pies. 
ee Mrs. Fred Marshall, Leak Memorial HDC 
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CHOCOLATE PIE 


4 egos 1 large can sweetened 
1 cup sugar condensed milk 
14 can water (milk can) 14, can chocolate syrup 


14 cup flour 


Mix dry ingredients. Mix liquids. Mix together thoroughly. 
Pour into unbaked pie crust. Bake in oven 375 deg. F. Save 3 egg 
whites out of pie recipe for top of pie. Add 1 tbsp. sugar to each 
ego white and beat until stiff. Put on baked pie and brown. 


Mrs. Paul Moser, King HDC 


HOT WATER CHOCOLATE PIE 


1 cup sugar 2 eggs 

5 tbsp. cocoa 1 tsp. vanilla 

1 cup boiling water Dash salt 

2 tbsp. butter 2 tbsp. sugar for meringue 


2 tbsp. flour 


Mix dry ingredients. Add water, then egg yolks, well beaten. 
Cook over low heat, stirring constantly until mixture thickens. 
Stir in butter and vanilla. 


Pour mixture into previously baked crust, and cover with 
meringue made with the two egg whites. Brown in the oven and 
pie is ready to serve. This recipe gives you a product much richer 
in color and smoother in texture than one made with milk. Try 
it some day when your milk supply runs low. 


Mrs. Paul Lewis, King HDC 


BUTTERSCOTCH PIE 
2 cups milk, scalded 114, cups brown sugar 
% cup flour 14 tsp. salt 
3 eggs, separated 2 tbsp. butter 


14 tsp. vanilla 


Heat milk to scalding. Blend sugar, flour and salt. Add milk 
to dry ingredients and cook for 15 minutes, stirring occasionally. 
Separate the eggs and beat yolks. Add the hot custard mixture 
gradually to egg yolks, and stir until well blended. Pour back into 
saucepan and cook 3 minutes, stirring to keep ingredients well 
blended. Remove from fire. Add butter and vanilla. Cool, pour 
into a baked pie shell. Cover with meringue. 


Mrs. Gerna Bowman, Rosebud HDC 
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CREAM PIE 
$4 cup sugar % cup flour 
l~ tsp. salt 2 cups milk, scalded 
Y% tsp. vanilla 2 tbsp. butter 


2 eggs, well beaten 


Combine butter, sugar, salt, flour and eggs. Add milk slowly, 
stirring constantly. Cook over hot water until thick and smooth. 
Add flavoring. Pour into baked pastry shell. Cool. Serve with 
whipped cream. If desired, cover pie with meringue. Bake in slow 


oven 325 deg. F’. 20 minutes. 
| Mrs. Bob Smith, Rosebud HDC 


COCOANUT CREAM PIE 


% cup sifted flour 14 cup sugar 
1% tsp. salt 2 cups milk, scalded 
1 cup cocoanut 1 tsp. vanilla 


2 ege yolks, well beaten 


Combine flour, sugar and salt. Add milk, cook in double 
boiler until thickened, stirring constantly. Pour a small amount 
of mixture over egg yolks, stirring vigorously. Return egg mix- 
ture to double boiler and cook 10 minutes longer. Add cocoanut 


and vanilla. Pour into baked pie shell, 
Mrs. Rex Tilley, K-Fork HDC 


CHERRY PIE 
1 double crust — 9-inch 3 cups sour cherries 
1 to 114 cups sugar 14 tsp. salt 
14 cup flour 1 tbsp. butter, melted 


Combine ingredients. Place one-half the pastry in a 9-inch 
pan and cut 1 inch larger than pan. Fill with cherry mixture. 
Turn edge of lower pastry over and fasten over top pastry. Bake 


in hot oven (475 deg. F.). 
Mrs. Dena Rogers, K-Fork HDC 


PINEAPPLE CHIFFON PIE 


1 cup sugar 1 tbsp. lemon juice 
6 tbsp. flour 2 egg whites 
1% tsp. salt 14 cup water 


Stir together sugar, flour, salt, pineapple and water. Cook 
over hot water at least 15 minutes. Cool. Add lemon juice and 
fold in beaten egg whites. Turn into baked pie shell. When ready 
to serve, spread with a thin layer of whipped cream and sprinkle 


with nuts. 
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MERINGUE 


2 egg whites 7 A tbsp. sugar 
14, tsp. cream of tartar 


Add cream of tartar to egg whites. Beat until almost stiff 
enough to hold a peak. Add sugar gradually beating until stiff, 
but not dry. Pile lightly on filled pie. Bake in slow oven (325 deg. 
F.) 15 minutes or until lightly browned. Cool slowly to prevent 
moisture on top. 

Mrs. Ivan Stepehens, Danbury HDC 


CARROT CUSTARD 
114 cups cooked carrots, 1 cup sugar 
mashed fine 2 eggs, well beaten 
1 tsp. spices Pinch salt 


Bake in open crust. Top with whipped cream or with mer- 
ingue. Mrs. Johnnie Frye, Snow Hill HDC 


BUTTERSCOTCH PIE 


1 cup brown sugar 3 tbsp. shortening 
4 tbsp. cream 
Mix and brown. Add: 
1 egg yolk . 1 tsp. vanilla 
7 level tbsp. flour 1 cup milk 
Cook in double boiler until thick. 


Mrs. Odell Ferguson, Capella HDC 
BROWN SUGAR PIE 


2 eggs, well beaten 2 cups brown sugar 
2 tbsp. flour 34, cups milk 
3 tbsp. butter 1 tsp. vanilla 


Mix flour and sugar thoroughly. Add eggs, milk, melted 
butter and flavoring. Pour into unbaked pie shell. Bake in mod- 
erate oven about 50 minutes. 

Mrs. J. R. Jones, Walnut Cove HDC 


BROWN SUGAR PIE 
1 cup brown sugar Butter size of an egg 
1 egg 1 tsp. vanilla 


Mix all ingredients and bake in uncooked pastry shell. Sprin- 
kle cocoanut on top if desired. 
Mrs. E. C. Roberts, Pine Hall HDC 
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CHESS PIE 
1 cup brown sugar 2 eggs 
14 cup sweet milk 14, tsp. salt 
14 cup cocoanut 1 cup granulated sugar 
1 tbsp. butter 2 tbsp. flour 
14, cup corn meal 1 tsp. vanilla 


Cream sugar, flour, meal and butter together. Add beaten 
eges and beat mixture. Add milk, salt, cocoanut and flavoring 
and mix well. Pour into unbaked pie crust and bake until firm. 


Mrs. J. E. Haley, Francisco HDC 


CHESS PIE OR TARTS 


14 lb. butter 2 cups brown sugar 
3 eggs 1 tsp. vanilla 


Mix all ingredients together thoroughly and bake in unbaked 
pastry shells in tart or pie pans until brown and thick at about 
350 deg. F. 

Mrs. Elmer Boyles, King HDC 


PASTRY 
2 cups flour 7 cup, tal 
1 tsp. salt 4 to 6 tbsp. cold water 


Sift flour, measure, add salt and sift again. Use pastry 
blender or two knives. Cut in half the shortening until mixture 
looks like coarse meal. Cut in remaining shortening coarsely or 
until particles are about the size of peas. Add water a little at a 
time until dough is moistened enough to form a ball when pressed 
together. Press together lightly with fingers. The less the dough 
is handled, the more tender and flaky the pastry will be. Roll out 
on lightly floured board or pastry cloth about 14-inch thick. Place 
in pan, fitting it loosely. 

Mrs. William Gentry, King HDC 


JELLY PIE 
4 egg yolks 3 tbsp. blackberry jelly 
1% cup butter (melted over 1 cup milk or cream 
slow fire) 1 cup brown sugar 


Mix jelly and sugar with the above ingredients, then flavor 
with vanilla. Makes two pies. Cover with meringue. 


Mrs. Mabel Roberts, K-Fork HDC 
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BEGINNER’S LUCK PASTRY 
Single Crust 


114 cups flour 14 tsp. salt 
Y cup shortening 3 tbsp. water 


Sift flour and salt together into a bowl. Take out 14, cup flour 
and blend with water to form a paste. To remainder of flour in 
bowl, add shortening and cut in with two knives until fat is 
broken up into pieces the size of peas. Stir flour paste into the 
shortening-flour mixture to form a dough. Gather together into 
a ball and transfer to board. 

Mrs. Johnnie Frye, Snow Hill HDC 


PUMPKIN PIE 
3 eggs 114 cups cooked (or canned) 
1 cup light brown sugar pumpkin 
14 tsp. salt 2 tsp. cinnamon 
1 cup milk 1 tsp. ginger 


34, cup cocoanut 


Break eggs into mixing bowl, beat slightly, add pumpkin, 
sugar, cinnamon, ginger, and salt. Blend thoroughly. Add milk 
and cocoanut, blend again and pour into unbaked 9-inch pie shell. 


Mrs. Jack Collins, State Line HDC 


PECAN PIE 
3 eggs 1 cup brown sugar 
1 tbsp. butter 1 cup corn syrup 
1 cup pecans 1 tsp. vanilla 


14 tsp. salt 


Cream butter and sugar, add syrup, well beaten eggs, salt 
and vanilla. When well mixed, add coarsly chopped pecans. Turn 
into pie plate lined with pastry. Bake in moderate oven 350 deg. 
F.. about one-half to 1 hour or until firm. 


Mrs. Paul Holt, State Line HDC 


BUTTERMILK CUSTARD 
1 cup buttermilk 2 eggs 
114 cups sugar 3 tbsp. flour 
14 cup butter Lemon extract 


Pour in unbaked crust and bake in moderate oven. 
Mrs. Mabel Roberts, K-Fork HDC 
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LEMON CHIFFON PIE 


Soften 1 envelope unflavored gelatine in 14, cup cold water. 
In top of boiler beat slightly 3 egg yolks. Add 14 cup sugar, 14 
cup lemon juice, 14 tsp. salt. Cook over hot, not boiling, water, 
stirring constantly until of custard consistency. Remove from 
heat. Add softened gelatine. Stir until thoroughly dissolved. Add 
1 tsp. grated lemon rind. Chill until slightly thicker than consis- 
tency of unbeaten egg white. Beat stiff 3 egg whites. Beat in % 
cup sugar, gradually. Fold into gelatine mixture. Turn into 8-inch 
baked pie shell or pie plate lined with chocolate cookies. Top with 
cookie crumbs. Chill until firm. 


Mrs. S. A. Perrell, Leak Memorial HDC 


PUMPKIN PIE 
(Makes 2 pies) 


2 cups cooked and well 34, cup sweet milk 
drained pumpkin 8 eggs 
214, cups sugar 


Mix and cook over low heat until it thickens, stirring occa- 
sionally. Pour into uncooked pie crust. Cover with cocoanut. Mix 
with fork 2 tablespoons butter, with enough equal parts sugar 
and flour to make it fine and crumbly. Sprinkle over cocoanut 
thick enough to almost cover the cocoanut. Cook in moderate 


oven until brown. 
Mrs. L. S. Morgan, Leak Memorial HDC 


LEMON PIE DIVINE 


4 medium eggs Juice and grated rind of 
1 cup sugar large lemon 


Pastry shell, partly baked 1 tbsp. flour 


Separate eggs. Beat yolks until very light, add 14 cup sugar 
and 1 tbsp. flour, juice and grated rind of lemon. Cook over low 
flame until creamy and very thick. Cool. Beat egg whites until 
very stiff, add remaining 14 cup sugar gradually. Leave half of 
whites for meringue and add other half to yolk mixture, folding 
gently. Fill pastry shell. Top with remaining whites and bake 
slowly in medium oven 20 min. 


Mrs. Ben Sarter, Walnut Cove HDC 
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PEACH PARFAIT PIE 


1 pkg. strawberry jello 114, cups hot water 

1 pint vanilla ice cream 1 cup drained sweetened 

1 baked 8-inch pie shell, peaches, sliced, fresh or 
cooled frozen 


Dissolve jello in hot water in 2-quart pan. Add ice cream by 
spoonstful; stir till melted. Chill till thickened but not set—15-20 
minutes. Fold in drained peaches, turn into pie shell, chill until 
firm—20-25 minutes. 


Whipping cream and topping peach optional. 
Mrs. Tom Simmons, State Line HDC 


LEMON MERINGUE PIE 


1 8-inch pie shell 1% cups (15 oz. can) Eagle 
14 cup lemon juice Brand Sweetened 
2 eggs, separated condensed milk 


Alyy tbspsuvar 


Blend condensed milk, lemon juice and egg yolks. Pour into 
pie shell. Beat egg whites until almost stiff enough to hold in 
peaks. Add sugar, gradually, beating until stiff but not dry. Pile 
lightly on filling. Bake in slow oven 15 minutes or until lightly 
browned. 

Mrs. Albert Miller, Rosebud HDC 
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PICKLES REUSHEes 
Preserves 





The following was copied from the “Granite City Cookbook.” 
TO PRESERVE CHILDREN 


Take one large, grassy field, one-half dozen children, two or 
three small dogs, a pinch of brook and some pebbles. Mix the 
children and dogs together and put them in the field, stirring 
constantly. Pour the brook over the pebbles, sprinkle the field 
with flowers. Spread over all a deep blue sky and bake in the hot 
sun. When brown, remove and set to cool in the bathtub. 


Mrs. W. E. Steele, Sandy Ridge HDC 


RELISHES, PICKLES, PRESERVES 


When jelly making season arrives, lay a string across a glass 
of jelly before pouring the paraffin over it. When ready to use 
the jelly, just pull the ends of the string to remove paraffin. 

To prevent a soft and slippery pickle, salt pickles, always 
keep the pickles well below the brine and the brine at a proper 
strength, thus preventing the growth of spoilage organisms. 
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SWEET PICKLES OR ELEVEN DAY PICKLES 


Cut cucumbers fine if large. Place 3 gallons cucumbers in 
jar. Make brine of one pint of salt in boiling water. Leave in jar 
one week. Take out, cover with boiling water and let stand 24 
hours. Take out and cover with boiling water with lump of alum 
size of walnut. Let stand 24 hours. Take out and cover with: 


8 cups sugar 14, box pickling spices 
214 quarts vinegar 


Heat this mixture to a boiling point and pour over pickles. 
Do this for four mornings. Does not require sealing air tight. 


Mrs. Arch Tuttle, Capella HDC 


CUCUMBER PICKLES 


Select good, sound, uniform cucumbers of the type desired. 
Wash well. Use a half cup of salt to one gallon of water and soak 
cucumbers in this salt water over night. Be sure all cucumbers 
are well covered. Next day take 14 gallon cider vinegar, to which 
add one cup of sugar, half cup mustard and one tablespoon of 
salt. Drain the cucumbers from the salt brine, place in crock and 
pour vinegar brine over cold, covering completely all cucumbers, 
and they will keep in an open jar for years. 


Mrs. Minnie O. Handy, Collinstown HDC 


FRESH KOSHER STYLE DILL PICKLES 


Select even sized 3” to 4” cucumbers—about 10 or 12 to a 
quart jar. Thoroughly wash before packing, place generous layer 
of fresh or dried dill weed, 14 to 1 clove of garlic (sliced), 14 
tablespoon mustard seed in the bottom of the jar. When 14 filled 
with cukes, add layer of dill weed and complete packing jar. For 
30 to 36 cukes, make brine of 3 cups vinegar, 3 cups water, 6 
tbsp. salt. Heat to boiling point. Fill jar with hot brine. Seal and 
process 5 minutes in boiling water. 


Mrs. Hazel Boles, Danbury HDC 


GRAPE LEAF PICKLE 


(for 1 quart) 


Put 2 grape leaves and 2 grapes in bottom of can, then put 
your cucumbers in. Add 2 tsp. salt. Fill can with water and 2 
more grapes, then 2 more leaves and seal. 


Mrs. Margie Westmoreland, Poplar Springs HRC 
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8 DAY PICKLES 
1 peck cucumbers, cut 


‘First day: Soak in cold water. 

second day: Drain and put 2 cups of salt and pour water 
over them. 

Third day: Drain and put 2 ounces alum and pour boiling 
water over them. 

Fourth day: Drain water off and take 1 part of vinegar and 
4 parts water and boil and pour over them, drain and heat every 
day until the 8th morn. Pack in jars and take 1 cup sugar and 1 
cup vinegar, boil and pour over and seal. Place 2 tbsp. spice tied 
in cloth. Boil with vinegar and sugar. 


Mrs. Glenn Dalton, State Line HDC 
TWELVE DAY PICKLES 


Place 1 peck medium cucumbers in stone jar and cover with 
brine made of 1 pint salt to 1 gallon boiling water. Let stand 1 
week, then pour off brine. Cover with clear boiling water and 
add 1 tbsp. alum or 14 cup of lime to every gallon water. Let 
stand 24 hours and pour off. Cover with clear boiling water, let 
stand 24 hours and pour off. Boil together 1 cup sugar to each 
quart vinegar. Pickling spices to taste. Have enough vinegar to 
eover pickles. Split or chunk cucumbers. Pour hot vinegar over 
cucumbers, let stand 24 hours and pour off. Boil same vinegar, 
adding 1 cup sugar to each quart vinegar. Pour over cucumbers, 
let stand 24 hours. Pour off. Boil same vinegar, adding 1 cup 
sugar to each quart vinegar. Pack pickles into hot sterilized 
jars. Pour hot vinegar to cover and seal immediately. 


Mrs. Troy Ziglar, Sandy Ridge HDC 
ICICLE PICKLES 


2 gals. cucumbers, cut lengthwise 


Dissolve 1 pint salt in 1 gallon boiling water and pour over 
cucumbers. Let stand one week. Stir every day. Then drain this 
off and cover with clear boiling water. Let stand 24 hours. Drain 
and pour over cucumbers 1 gallon boiling water with 2 tablespoons 
powdered alum. Let stand 24 hours. Drain this off and pour hot 
over pickles, 2 quarts vinegar, 8 pints white sugar. Reheat vinegar 
four mornings and pour over pickles. Can. Add spices if desired. 


Mrs. Albert Miller, Rosebud HDC 


Mrs. L. S. Morgan, Leak Memorial HDC 
Alma S. Barr, King HDC 
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STUFFED PEPPERS 


2 doz. sweet bell peppers 1 large cabbage head, finely 
3 cups white vinegar shredded 
14 cup white sugar 2 tbsp. white mustard seed 
2 tbsp. celery seed 14 cup salt 


1 cup water 


Select peppers of uniform size, cut off the top of the stem. 
Remove seed and white sections from peppers. Make a brine of 
one cup additional salt to one gallon of water. Place peppers into 
the brine. Let stand over night. Drain and soak in cold water one 
hour. Drain. Mix cabbage, salt, mustard, and celery seed and stuff 
peppers. Place stuffed peppers in sterilized jars and fill jars 
with the boiling vinegar, water and sugar solution. Process 
packed jars 10 minutes. Note: You may use plain vinegar if you 
wish and you do not have to process the jars 10 minutes unless 
you desire to do so. 

Mrs. Barlow Bowles, Danbury HDC 


UNCOOKED CHOW CHOW 


1 medium head cabbage 4 medium onions 
3 green peppers 2 hot red peppers 
3 tbsp. salt 2 tbsp. celery seed 
1 tbsp. mustard seed 1 tbsp. tumeric 
214 cups vinegar 1 lb. brown sugar 


Grind cabbage, onions and peppers together and allow to 
stand 30 minutes. Squeeze out excess water. Heat vinegar and 
sugar to boiling. Pack vegetable mixture into jars. Pour vinegar 
over to cover and seal. 

Mrs. Blair Watkins, Cleo’s HDC 


Mrs. Troy Ziglar, Sandy Ridge HDC 
GREEN TOMATO RELISH 


12 green tomatoes Z2atbsp: salt 

4 green sweet peppers 4 cups cider vinegar 

2 red sweet peppers 2 tbsp. celery seed 

3 large onions 2 tbsp. tumeric 

1 cup flour 1 9-ounce jar French’s 
5 cups sugar mustard 


Cut stems from the tomatoes. Cut peppers in half and 
remove seeds and membrane. Peel onions. Put tomatoes, peppers 
and onions through the food chopper. 

Mix flour, sugar, salt, vinegar, celery seed, tumeric and 
mustard. Blend well. Add to tomato mixture and bring to boil. 
Simmer 10 minutes and pour hot into sterilized jars. Seal. 
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BEET PICKLE 


1 gal. beets ‘ 1 tbsp. allspice 
2 cups sugar 314 cups vinegar 
1 long stick cinnamon 114 cups water 


Cook and skim beets. Add sugar and spices to vinegar and 
water. All beets cook 5 minutes. Place in cans and seal. 


Mrs. Glenn Dalton, State Line HDC 


WATERMELON RIND PICKLE 


2 lbs. watermelon rind and whole allspice 
2 lbs. sugar Brine 

1 pint vinegar 1 pint water 

1 tbsp. each, ground stick 1 lemon, sliced thin 


cinnamon, whole cloves 


Soak watermelon rind overnight in brine made in the propor- 
tions of 14, cup salt to 1 quart water. In the morning drain off 
the brine. Cook rind in clear water until tender. Make a hot 
pickling solution of the remaining ingredients. (The spices should 
be tied in cheesecloth and removed before the pickles are put 
into jars.) Add the drained rind and cook until it becomes clear. 
Seal in sterilized jars. Makes approximately 4 pints. 


Mrs. Barlow Bowles, Danbury HDC 


PEAR HONEY 


7 lbs. ground pears 2 No. 2 cans pineapple 
10 lbs. white sugar 
Cook pears and sugar 50 minutes, add pineapple, cook 10 
minutes longer. Put in cans and seal. 
Mrs. J. D. Bray, Forest Chapel HDC 


STRAWBERRY PRESERVES 


Take 2 quarts of firm, ripe strawberries and cover with 
boiling water for two minutes. Drain quickly and add four cups 
of sugar. Boil two minutes after the entire mass is bubbling. 
Remove from fire. Add 2 more cups of sugar and boil for 5 
minutes. Pour into shallow pan and let stand overnight. Pack the 
cold preserves into jars and seal. 

Mrs. Troy Ziglar, Sandy Ridge HDC 


Mrs. C. G. Terry, Forest Chapel HDC 
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STRAWBERRY PRESERVES 
3 cups berries 3 cups sugar 


Bring to a slow boil and boil hard for fifteen minutes. Pour 
into an enamel pan and stir in with wooden spoon. Add one tea- 
spoon vinegar. Cool, skim and pour into sterilized jars. 


Mrs. Vata Phillips, Walnut Cove HDC 


FIG PRESERVES 
2 Ibs. ripe figs 4 cups sugar 
1 pint water 1 lemon 


Peel figs carefully. Combine sugar and water and cook until 
sugar dissolves. Add lemon juice and figs and cook until clear. 
Remove the figs and boil the syrup until thick as honey. Add 
figes, cover and let stand 12 hours. Pour into hot jars and seal. 


Mrs. C. G. Terry, Forest Chapel HDC 


MINCE MEAT 
5 cups ground, cooked meat 5 cups brown sugar 
14 cup vinegar 6 oranges 
6 lemons 5 cups raisins 
2 tbsp. allspice 2 tbsp. cinnamon 


2 tbsp. cloves 


Wash, cut and seed oranges and lemons. Grind in sausage 
mill. Mix all together. Heat thoroughly and seal. Stir often while 
heating to prevent sticking. Hog’s head and feet, cooked tender, 
boned and ground is a good meat for this. Makes delicious pies. 


Mrs. W. E. Steele, Sandy Ridge HDC 


PEPPER RELISH 


12 red sweet peppers 12 green sweet peppers 
1 pod hot pepper 9 onions 

1 cup sugar 1 tbsp. salt 

2 cups vinegar 1 tbsp. mixed spices 


Chop peppers and onions. Cover with boiling water. Let stand 

5 minutes. Drain. Cover again with boiling water. Let stand 10 

minutes. Drain. Add other ingredients. Tie spices in bag. Cook 

15 minutes. Pack into jars. Peppers can be chopped real fine or 
ground. 

Mrs. Lester Dalton, State Line HDC 
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CANNED STUFFED PEPPERS 


Fix your cabbage just like you were making kraut and salt. 
Big pods of pepper are best to use. Stuff each pod with the 
cabbage and put in can, then fill can with water and seal. 


Mrs. Margie Westmoreland, Poplar Springgs, HDC 


TOMATO RELISH 
1 gallon ripe tomatoes 38 onions 
1 pint vinegar 2 strong peppers or more if 
214 cups sugar you like strong relish 


A little salt 


Cut tomatoes, onions and peppers into small pieces. Add 
vinegar, sugar, and salt. Cook until it is as thick as you like it. 


Mrs. H. G. Johnson 


RED PEPPER RELISH 


12 red peppers 12 green peppers 
14 onions 2 cups brown sugar 
4 cups vinegar 2 tbsp. salt 


Chop peppers, cover with boiling water, let stand 10 minutes. 
Drain and edd chopped onion, sugar, salt and vinegar. Heat to 
boiling point and boil ten minutes. 


Mrs. Lelia Blackwell, Pine Hall HDC 


CHUNK SWEET PICKLES 
75 cucumbers (4 or 5 inches) or 2 gallons small cucumbers 


Make a brine using 2 cups salt to 1 gallon water. Boil and 
pour over pickles while boiling hot. Let stand 1 week. Skim daily. 
Then drain and cut cucumbers in chunks. For the next three 
mornings, make a boiling hot solution of 1 gallon water and 1 
tablespoon powdered alum and pour over pickles. Make a fresh, 
hot solution each day. On the fourth day heat 6 cups vinegar, 5 
cups sugar, 14 cup pickling spice and 1 tablespoon celery seed to 
boiling point. Pour over pickles. On the fifth day, drain the liquid 
off and add 2 more cups sugar. Heat to the boiling point and pour 
over pickles. On the sixth day, drain pickles again and add one 
cup of sugar to the liquid. Bring to a boil and pour over pickles 
which have been packed in sterilized jars. Seal while hot. 


Mrs. Carroll Flippin, State Line HDC 


172 HOME DEMONSTRATION CLUB COOK BOOK 


QUANTITY RECIPES 


FRUIT PUNCH FOR 50 


1 cup water 1 cup tea infusion 

2 cups fruit syrup 2 cups crushed pineapple 
(strawberry) 2 cups sugar 
Ice water 1 cup lemon juice 
qt. charged water 1 cup maraschino cherries 


i 
2 cups orange juice 
Boil sugar and water five minutes; add tea, fruit syrup, 
lemon juice, orange juice and pineapple. Let stand 30 minutes. 
Strain and add ice water to make 114 gallons of liquid. Add 
cherries and charged water. Serve in punch bowl with large piece 
of ice. 


SOUPS 


VEGETABLE SOUP 
(50 Servings) 
10 to 12 lbs. soup bone and 114 qts. diced potatoes 


meat 1 qt. canned corn 
3 gal. cold water 14 cup uncooked rice 
1 gal. tomatoes 3 cups shredded cabbage 
2 cups chopped onions Gat bspealt 
3 cups diced carrots 


Wash soup bone; cover with cold water and heat to simmer- 
ing in a covered kettle. Cook at least 4 hours or until the meat is 
tender. Keep bone covered with water. Remove the soup bone 
from the broth, cut up the meat into small pieces, and return 
meat, bone and fat to broth; discard gristle. Add tomatoes, 
onions, carrots, potatoes, corn, rice, cabbage, and salt. Continue 
cooking for 45 minutes or until vegetables are tender. Remove 
bone and fat. Serve hot. 


Note: Soup bone and meat may be cooked in a pressure 
cooker the same day as soup is served, or meat may be cooked 
in the afternoon before and kept in a refrigerator overnight. 
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SALADS 


COMBINATION SALAD 
(100 34 cup portions) 


6 Ibs. lettuce* 1% cup salt 

® qts. celery, chopped 1 qt. French dressing 

1 cup onion, chopped fine 1 qt. green pepper, chopped 
2 qts. carrots, shredded fine 


1 gal. tomatoes, cubed 
Chill thoroughly all vegetables except onion. Shred lettuce 
and add other prepared vegetables. Just before serving, sprinkle 
salt over mixture, add dressing and toss lightly until well mixed. 
Serve immediately. 
*As purchased, unprepared. 


POTATO SALAD 
(Makes 50 34 cup servings) 


3 gals. potatoes, diced 18 eggs, hard-cooked 
6 cups celery 3 small pimientos 
38 cups onion (grated) 6 cups salad dressing 


Serub potatoes well with vegetable brush and cook until 
tender. Cool, remove skins and dice. Cut the eggs, celery, and 
pimientos fine. Combine all ingredients, and mix well, with salad 
dressing. Let stand 20 minutes before serving. 


COLE SLAW 
(Makes 25 14 cup servings) 
5 lbs. cabbage, shredded 2 cups mayonnaise or salad 
3 green peppers, chopped dressing’ 
2 onions, chopped 14 cup vinegar 
114, tbsp. sugar 114, tbsp. salt 


14 tsp. pepper 


Combine cabbage, green pepper, onion, sugar, salt and pep- 
per. Mix salad dressing and vinegar and pour over cabbage 
mixture. Mix thoroughly. 


RUSSIAN DRESSING 
(Makes 23/4, qts.) 


14 gal. mayonnaise dressing 3/4, cup parsley, chopped 


1 pt. chili sauce 2 tbsp. Worcestershire sauce 
34 cup green pepper, chopped 2 tbsp. vinegar 
14 cup pimiento, chopped 1 tsp. salt 


14 tsp. pepper 
Combine. 
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MEAT LOAF 
(Serves 50) 
8 Ibs. ground beef - -. 1° ‘qt. celery, chopped 
Smee UC: vegetable stock, . 2 cups onions, chopped 
tomato: juice or mille” 114 qts. bread crumbs 
11% qts. oatmeal or. soya srits 1 {2cup) salt 
6 tbsp. salt 14 cup bell pepper, PaoB nec 


Garlic, Thyme, to taste 12 eggs 
lagerlb. eround pork e 


3 Select one kind of meat or a mixture of two or more. Blend 
the vegetable stock, tomato juice, or milk with the meat. Add 
all ingredients to the meat and mix well. Mold into loaves. Bake 
uncovered in a moderate oven (850 deg. F.), until well done and 
brown 114, to 1144 hours. (Keep temperature low to avoid shrink- 
age.) 


MACARONI AND CHEESE 
(Serves 50) 


5 lbs. (5 qts.) macaroni 20 qts. (5 gal.) boiling 
1 cup salt water 
_ 6 Ibs. grated or cubed cheese 5 qts. white sauce (medium) 


Cook macaroni in boiling salted water until tender, and drain. 
Add grated or cubed cheese to hot white sauce. Combine sauce 
and macaroni and pour into greased pans. Bake in a moderate 
oven (375 deg. F.) for 45 minutes. Note: Eggs and milk may be 
Mes in place of the white sauce. For each quart of milk use 2 to 

egos. 


MEAT BISCUIT ROLL 
(50 servings) 
7 lbs. (5-6 qts.) beef, cooked, 14 cup parsley 


choped or ground 1 cup onions 
~ 4 cup butter or drippings 6 cups thick cream sauce or 
Salt and pepper to taste brown gravy 
Biscuits 
20 cups or 5 lbs. flour Zeek tbsp.) (34.cup) een 
4 tsp.. salt ; A _.... powder. 
4-8.CUDS.MUK. ver ct © 4  qts. brown gravy or 
214 cups fat _. + @ | sauce 


Cook the onions with the fat; combine meat, onions, parsley 
and sauce. Season to taste. Heat mixture. Make thick cream sauce 
(for 50: 34 cups fat, 114 cups flour, 5 cups liquid). If brown 
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gravy, brown flour in fat. For biscuits: mix and sift dry ingre- 
dients. Cut in fat; combine with milk, knead lightly. Divide 
mixture into parts and roll into rectangles from 1” to 14.” thick. 
Spread with meat mixture and roll up as for a jelly roll. Cut in 
slices about 34” thick, place on greased pans. Bake. Serve with 
brown gravy or tomato sauce. 


Variations: 


1. Other cooked meats as veal, lamb, liver, pork or a 
combination of them may be used. 
Tuna, celery, peas, and pimiento may be substituted. 
Serve with cheese sauce. 


CHILI 
8 Ibs. hamburger 14 gal. beef broth 
11% lbs. ground suet 14 lb. onion, chopped 
2 No. 2 cans kidney beans 2 green peppers, chopped 
1 No. 10 can tomatoes Salt, pepper, chili powder 


Sugar 


Brown meat in suet. Add onions and green pepper. Cook, 
stirring frequently until brown. Add beans, tomatoes, and broth. 
Mix thoroughly. Season to taste. Simmer until the flavors are 
well blended. A small amount of thickennig may be added if the 
chili is too thin. Makes 50 1-cup servings. 


Mrs. Betty Mooney, Sandy Ridge Home Economics Teacher 


CREAMED PEAS 


10 #2 cans or 2 #10 cans 214 qts. med. white sauce, 
peas well seasoned 


Drain peas and use liquid as part of liquid for white sauce. 
To make this amount of sauce, blend 114, cups butter, melted with 
114, cups flour, and add 214 qts. milk and liquid from peas, stirring 
constantly until thickened. One-fourth cup finely minced onion 
may be added to the sauce. 


CANNED GREEN BEANS 
(50 servings) 


10 qts. green beans, canned 4 tsp. salt 


2 |b. meat 


Cook meat in small amount of water for about an hour. Add 
beans, their canned liquid, and salt, and cook until liquid is 
almost gone. Serve hot. 
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SCALLOPED SALMON 
10 1-lb. cans salmon, flaked 114 cups melted butter 


3 qts. broken bread pieces 2 cups all purpose flour 

4 qts. milk , Salt, pepper 

1 cup chili sauce 1 cup buttered brea 
crumbs © , 


Combine butter and flour. Add milk slowly; stirring con- 
stantly. Cook slowly, until mixture thickens. Add chili sauce; 
add bread pieces. Fill well oiled baking dishes with alternate 
layers of salmon and white sauce mixture. Season each layer. 
Cover with crumbs. Bake in hot oven until brown. Servings: 50 
14-cup servings. 


Mrs. Betty Mooney, Sandy Ridge Home Economics Teacher 


CANDIED SWEET POTATOES 
(50 servings) 


25 sweet potatoes, med. sized 1 qt. corn syrup 
2 cups sugar 2 tsp. salt 
Table fat 


Boil washed potatoes in their skins until tender. Drain, re- 
move skins, cut potatoes in halves or slices. Make a sirup by 
boiling the corn syrup, sugar, salt, and fat for 5 minutes. Put a 
layer of potatoes in greased baking pans, and pour the sirup over 
them. Bake in a moderate oven until sweet potatoes are lightly 
browned. Or cook sweet potatoes over low heat on top of the 
stove. Turn them and watch closely to prevent scorching. 


MASHED POTATOES 


(50 servings) 


15 lbs. potatoes* 1% cup salt 
1 qt. milk (hot) 1 cup butter, melted 


Peel potatoes, remove blemishes. Boil or steam until tender. 
Drain. Mash potatoes in mixer at low speed until smooth. Gradu- 
ally add milk, salt and butter, beating at low speed. Mix at high 
speed until well blended, and potatoes are light and fluffy. 


*As purchased, unprepared. 
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HARVARD BEETS 
(50 servings) 
100 med. sized beets, diced 4 tsp. salt 
3 cups sugar 214 cups vinegar 
8 tbsp. flour 4 eups water 
1 cup butter 


Boil beets until tender. Mix sugar, flour, and salt, add 
vinegar and water. Cook until thick. Add butter. Remove skins 
from beets and dice. Pour vinegar mixture over beets. Reheat 
over hot water. Serve hot. 


‘GLAZED CARROTS 
2 gal. diced carrots 1 cup butter 
1 cup sugar 


Cook carrots in boiling salted water (1 tsp. per qt.) until 
tender. Drain. Combine butter and sugar. Add carrots. Cook 
slowly until glazed. Serving: 1% cup, 64 servings. 


Mrs. Betty Mooney, Sandy Ridge Home Economics Teacher 


BREADS 
BUTTERMILK BISCUITS 
Yield: 100 biscuits 
314 qts. flour 2 tbsp. salt 
5 tbsp. baking powder 114, cups shortening 
314 tsp. soda 4 cups buttermilk 


Sift dry ingredients together. Cut the fat in with pastry 
blender. Add the buttermilk and mix quickly. Roll out on a 
floured board, cut into biscuits, and bake immediately in a hot 
oven (425 deg. F.) for 12 to 15 minutes or until lightly browned. 


CORN BREAD 
Yield: 50 3-inch squares 
12 cups corn meal 44 cup fat, melted 
2 tbsp. salt 5 eggs, beaten 
2 tbsp. soda 12 cups buttermilk 


2 tbsp. baking powder 


Mix the corn meal, salt, soda and baking powder together 
thoroughly. Mix the melted fat, eggs and buttermilk and add to 
the corn meal. Mix well. Pour into a greased baking pan and 
bake in a moderate oven (350 deg. F.) for 25 to 30 minutes. Cut 
into 3-inch squares. 
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ROLLS 
Yield: 100 rolls 
4  ecakes yeast (2 0z.) 1 cup sugar 
1 = qt. milk or lukewarm 1 cup shortening 
1 tbsp. salt 


water 
314 qts. flour, sifted 


Dissolve the yeast in the lukewarm milk or water. Mix the 
salt, sugar and shortening. Add the lukewarm milk in which the 
yeast was dissolved. Add the sifted flour and mix well. Turn the 
dough onto a floured board and knead it until it is smooth. Place 
the dough in a greased pan or bow! and allow it to rise for 1144 
hours. Fold the dough over and allow it to rise for 15 minutes 
longer. Cut or knead the rolls into shape. Place the rolls in greased 
baking pans. Allow the rolls to rise in a warm place until they 
have doubled in size. Bake in a hot oven (425 deg. F.) for 15 to 
20 minutes. When the rolls come from the oven, brush the tops 
with melted butter. Serve. 
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DESSERTS 
GINGERBREAD 


(50 servings) 
2 cups sugar 34 cuv shortening 
4 errs 2 cups milk 
2 cups molasses | 144, qts. flour 
1 tsp. salt 4 tsp. ginger 
4 tsp. cinnamon | 4 tsp. soda 


Cream together shortening and sugar. Add beaten eggs. Sift 
flour, then measure. Resift into mixing bowl with other dry 
ingredients. Alternately combine dry ingredients with mixture 
of molasses and milk. Pour into well-oiled shallow pan. Bake in 
moderate oven (850 deg. F.) for 30-45 min. Cut into 2-inch 
squares. : 


FRUIT COBBLER 
(50 servings) 


8 gts. fruit, cooked 214 ats. flour, sifted 

4 tbsp. baking powder 1 tbsp. salt 

2 cups fat 3 cups milk 
Sauce 


3 qts. fruit juice and water 4 cups sugar or corn syrup 
4-8 tbsp. butter or margarine 2 cups cornstarch 


Check all materials needed for recipe. Use carefully leveled 
measurements. Drain fruit and cut in small pieces. Mix together 
flour, baking powder and salt. Cut fat into flour mixture. Add 
milk to make a stiff dough. Sprinkle dry flour on board and pat 
dough out very thin (14, inch thick). Dough should be size and 
shape of baking pan. Cut a few holes in the dough to allow steam 
to escape. Spread fruit in bottom of greased baking pan. Place 
dough over fruit and pinch to edges of pan. Place in hot oven 
and bake until dough has browned. This will take about 20 
minutes. Make syrup: Mix sugar and cornstarch with water. 
Add fruit juice and cook until clear. Pour hot syrup over cobbler. 
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SALADS 


To keep fruit from darkening; cover cut surfaces of apples, 
peaches, pears with lemon, orange or pineapple juice when pre- 
paring them. Use this treatment for peeled raw sweet potatoes. 


To cut marshmallows so they will not stick to the scissors: 
Keep blades wet with hot water while cutting. 


Grease salad molds with salad oil and salad will come out 
without dipping in hot water. The salad comes out shining. 


Do not mix salads until they are ready to serve. 
Slice bananas with silver knife, they won’t turn dark. 


Soak lemons in water several hours or overnight. Will pro- 
duce almost twice as much lemon juice. Also may warm lemon in 
the oven a few minutes before squeezing to get more juice from 
lemon. 


Sliced bananas that have been dipped in pineapple or grape- 
fruit juice for 15 to 30 minutes will keep their natural color for 
several hours. 
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FROZEN FRUIT SALAD 


1 tsp. unflavored gelatin 1% cups fruit (fresh, canned 
2 cups heavy cream or candied cherries, 
2 tbsp. cold water peaches, pears, apples, 
34 cup mayonnaise pineapple, grapes and 
Lettuce others) 


1 tsp. sugar 
Soften gelatin in the water, melt it over steam and beat into 
the mayonnaise. Add the sugar to the cream and whip it. Then 
combine with mayonnaise. Stir in fruit. Freeze but not long 
enough for fruit to get hard. Serve on lettuce. The mayonnaise 
may be omitted and served separately. 


Mrs. Fred Crews, Leak Memorial HDC 


FROZEN SALAD DELIGHT 


2-3 oz. pkgs. cream cheese % cup mayonnaise 
1 cup heavy whipping cream 1 No. 2 can crushed 
(whip until stiff) pineapple (drained) 
14 cup green maraschino 14 cup red maraschino 
cherries (chopped) cherries (chopped) 


24 marshmallows (cut fine) 


Blend cheese and mayonnaise. Fold in cream and fruits. Mix 
all ingredients well. Place in trays in freezing compartment of 
refrigerator until ready to serve. This recipe yields 10 to 12 
generous servings. It is my favorite served on crisp lettuce, 
topped with a little mayonnaise with Ritz crackers for party or 


club meeting refreshments. 
Mrs. Paul Lewis, King HDC 


GINGER ALE SALAD 


1 can sliced pineapple 1 can white cherries 
2 boxes jello 14 lb. shelled almonds 
1 bottle ginger ale 
Dissolve jello in the juices of the fruit, add the fruit, cut 
nuts up, sweeten to taste and add ginger ale last. Pour into molds 
which have been dipped in cold water. 
Mrs. Dallas C. Kirby, Danbury HDC 


FRUIT SALAD 


4 medium apples sliced 1 cup chopped salted peanuts 
3 bananas, sliced to cover the top 
3 tbsp. salad dressing 


Place on lettuce. 
Mrs. Rupert Hall, Capella HDC 
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FROZEN FRUIT SALAD 


1 No. 21% can fruit cocktail 14, cup mayonnaise 
1 tsp. gelatin Dash salt 
2 tbsp. lemon juice 1 cup whipping cream 


1 3-oz. pkg. cream cheese 14 cup sugar 
14, cup chopped nuts 


Drain fruit cocktail. Soften gelatin in lemon juice, then dis- 
solve over hot water. Blend cream cheese with mayonnaise and 
salt. Stir in- gelatin. Whip cream until stiff, adding sugar gradu- 
ally during last stages of beating. Fold in cheese mixture, nuts, 
and fruit cocktail. Pour into refrigerator tray that has been lined 
with waxed paper. Freeze until firm. 6-8 servings. 


Mrs. Betty Mooney, Sandy Ridge Home Economics Teacher 


CRANBERRY SALAD 


2 cups fresh cranberries © 1 cup sugar 
1 small can crushed 14 cup celery 
pineapple 1 pkg. lemon jello 
14, cup orange juice Chopped nuts 


14 cup boiling water 


Grind cranberries, cover with sugar and let stand for several 
hours. Dissolve jello in boiling water. Add orange juice, pine- 
apple and remaining ingredients. Chill. Serve on lettuce with 
mayonnaise. 

Mrs. F. H. Harmon, King HDC 


Mrs. Elmer Boyles, King HDC 


CARROT AND CABBAGE SALAD 


Combine equal parts shredded cabbage and raw carrots with 
French dressing to moisten. Serve on lettuce. A little finely cut 
green pepper may be added. 


Mrs. Raleigh Hartman, Forest Chapel HDC 


D. A. R. SALAD 


DATES: Remove pits from required number of dates. Stuff 
dates with cream cheese and English walnuts. 

APPLES: Core, peel and cut into thick slices large eating 
apples just before serving and spread each slice with Roquefort 
cheese which has been creamed with a fork. Arrange apples, two 
or three slices on lettuce. Surround with a few dates and serve 
with French dressing. 

Luna Taylor, Danbury HDC 
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CRANBERRY SALAD 


1 cup cranberries (ground) 34 cup or one small can 


1 pkg. raspberry jello drained crushed pineapple 
14 cup finely chopped apple 34, cup chopped nuts (pecans 
14 cup grated cheese or walnuts) 


1 cup sugar 


Dissolve jello and sugar in one cup boiling water. Let mixture 
chill until slightly thickened. Mix other ingredients and place 
in greased individual molds and let chill until firm. Serve with 
favorite salad dressing. Serves 8 to 10. 


Mrs. Albert Miller, Rosebud HDC 


EGG AND CABBAGE SALAD 


4 sliced boiled eggs 1 qt. shredded cabbage 
4 tomatoes 1 tbsp. minced onion 
14 tbsp. vinegar 2 tsp. salt 

14 tsp. dry mustard 14 cup evaporated milk 


1 cup cottage cheese 


Mix salt, vinegar, mustard. Stir slowly into milk, add to 
cottage cheese. Toss in cabbage and tomatoes. Garnish with egg 


slices. 
Mrs. M. D. Webb, Pine Hall HDC 
EGG SLAW 
4 or 5 cooked eggs, sliced 14 cup chopped celery 
2 cups shredded cabbage 14 cup diced tomatoes 
2 tbsp. chopped green peppers 1 tbsp. grated onion 
1 cup salad dressing 1% tsp. salt and pepper 


Combine all ingredients. Serve on lettuce or other salad 


greens. 
Mrs. Edd Glenn, Pine Hall HDC 


WALDORF SALAD 


1 cup cubed apples 1 tbsp. lemon juice 
1 cup nut meats (black 1 cup celery 
walnuts) Salad dressing to moisten 


Mrs. Jim Dalton, Pine Hall HDC 
Mrs. Irma Moran, Leak Memorial HDC 
Mrs. Decie Boyles, King HDC 
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CHICKEN SALAD 


1 chicken, cooked and 1 small can pimiento 
ground Salt and pepper to taste 
1 bunch celery Mayonnaise to taste 
14 doz. pickles 14 cup broth 


3 hard boiled eggs 
Mrs. R. W. Boles, Jr., Capella HDC 


MY OWN CHICKEN SALAD 


3 cups diced chicken 1 cup diced celery 
3 hard boiled eggs 4 to 5 medium sized 
Salt and pepper to taste cucumber pickles 


Mix with 14 cup mayonnaise, and serve on lettuce or in 


sandwiches. 
Mrs. Al Wall, Snow Hill HDC 


PORK SALAD 


Combine 2 cups diced cold roast pork, 1 cup diced celery or 
green pepper, 14 cup diced apples, 14, cup mayonnaise. Chill and 
serve in lettuce cups. Lillie Jefferson, State Line HDC 


A DELICIOUS SALAD 


Cut 6 hard boiled eggs in halves. Remove yolks, mash and 

add three tablespoons grated cheese, one teaspoon vinegar, 14 

teaspoon dry mustard, salt and pepper to taste and mayonnaise 

enough to moisten. Blend thoroughly and refill whites. Serve on 
lettuce with crisp bacon curls for garnish. 

: Mrs. Vestal Kiser, King HDC 


HINDOO SALAD 


Cabbage Chopped parsley or water 
5 slices of tomato cress | 
1 hard cooked egg | Mayonnaise 


Individual Portion 7 


Crisp a head of cabbage in the refrigerator, shave very thin 
and arrange on a salad plate. Slice peeled tomato. Salt and pepper 
each slice and place four slices on the bed of cabbage. On alternate 
slices sprinkle the finely chopped egg and chopped parsley, or 
cress. In the center of the salad, place the fifth slice, and on it 
add a generous mound of mayonnaise. Top with small sprig of 
parsley. pte 

| _.Mrs. Mabel Roberts, K-Fork HDC 
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ITALIAN VEGETABLE SALAD 








14, head lettuce About 5 stems celery 
1 small onion 2 med. tomatoes 

14, pod green pepper 1 small cucumber 
2 or 8 small anchovies 2 tbsp. Wesson oil 


Break lettuce with fingers, into medium size pieces. Cut 
rest of vegetables fine. Season to taste. Mix well and serve in 
salad bowl. Enough to serve 4 people. 


Mrs. Chester Paris, Pine Hall HDC 


GREEN SALAD 


(Serves 6) 
1 head lettuce 14, cucumber, fresh or pickled 
6 radishes 2 stalks celery, diced 
8 ripe tomatoes 
Serve with French dressing, or your favorite mixed dressing. 
Mas. Baxter Hall, Quaker Gap HDC 
A GOOD VEGETABLE SALAD 
1 cup chopped lettuce 1 large cucumber, shced 
1 large tomato round 
2 tbsp. vinegar 1 large onion 
Salt and pepper to taste 2 tbsp. Wesson oil 
Mix all ingredients well and serve. 
Mrs. Oliver Goin, Collinstown HDC 
LEAFY VEGETABLE SALAD 
2 cups spinach or other Salad dressing 
greens shredded Salt 
8 tbsp chopped onion 3 cups cabbage, shredded 


Shred crisp green and cabbage. Add finely chopped onion, 
salt and salad dressing. Mix and serve. 


Mrs. John Jefferson, State Line HDC 
CANTALOUPE AND LIME JELLO 


(A salad or to end meal) 


1 pkg. lime jello or gelatin 14 of medium size ripe 
cantaloupe, diced 
Congeal and serve on lettuce leaf with crackers and drink or 


as dessert. . 
Laura V. Ellington, Sandy Ridge HDC 
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POTATO SALAD 


3 cups potatoes (cubed) 72 cup chopped celery 

% cup chopped green pepper 1 tsp. salt 

14 cucumber, diced 3 tbsp. French dressing 
14, tsp. paprika mayonnaise 


2 hard cooked eggs, sliced 


Combine ingredients except dressing. Chill and marinate in 
French dressing 4 to 6 hours. Just before serving, add mayon- 
naise and mix. Line salad bowl with garden lettuce, fill with 
salad. Garnish with parsley, slices of hard cooked eggs, wedges 
of tomatoes. 

Mrs. Al Wall, Snow Hill HDC 


POTATO SALAD 
1 doz. med. Irish potatoes 2 med. apples, chopped 
2 med. carrots, chopped 1 tbsp. onion, chopped 
14, cup green pepper, chopped 2 med. cucumbers, raw or 
4 tbsp. mayonnaise pickled, chopped 


5 med. tomatoes, chopped 2 eggs, boiled, chopped 
1 large stalk celery, chopped 


Cook potatoes in jacket, peel. Chop into small blocks, mix 
everything together, then add mayonnaise. Serve on lettuce. Salt 
and pepper to taste. 

Adelene Young, North View HDC 


HOT POTATO SALAD 
8 boiled potatoes (dice while 4 hard boiled eggs (dice 
hot) 


while hot) 
2 small onions (chopped 8 slices of bacon (cut in 
fine) small pieces) 
14 cup vinegar Salt and pepper to taste 


Place bacon in skillet and fry until light brown. Cut in small 
pieces, add salt and pepper and vinegar. Boil 2 min., then pour 
over potatoes, eggs and onions which have been tossed together 
in a bowl. To keep hot, place in upper portion of double boiler 
with boiling water in lower part. 


Mrs. Tom Simmons, State Line HDC 


CARROT SALAD 


Mix 1 cup shredded carrots, 1 cup crushed pineapple into 1 
box lemon jelio and chill until ready to serve. 


Mrs. Madeline Watkins, Cleo’s HDC 
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POTATO SALAD. 


114 lbs. potatoes (about 6 14 cup mayonnaise 
med.) y 1% tsp. salt 
1 tbsp. vinegar 14, cup diced cucumbers 
14 cup diced celery 1 tsp. chopped pimiento 
1 small onion (quartered 2 hard cooked eggs 
and sliced) Paprika 
Lettuce 


Cook potatoes in salted water until tender. Drain, peel and 
cut into small cubes. Add mayonnaise and mix thoroughly. Then 
add vinegar, salt, celery, cucumbers, onion and slices of one egg. 
Toss lightly with two forks. Heap lightly on crisp lettuce and 
garnish with pimiento, egg slices and paprika. 

Mrs. Boyd Moorefield, Snow Hill HDC 


PEANUT-PRUNE SALAD 


12 cooked prunes % cup cottage cheese 
1 tsp. grated orange rind 2 tbsp. chopped peanuts 
Salt to taste Mayonnaise 


Pit and chill prunes. Combine cottage cheese, orange rind, 
peanuts and salt. Moisten this mixture with mayonnaise dressing 
and stuff into prunes. Serve on salad greens. 4 servings. 


Mrs. R. S. Smith, Jr., Rosebud HDC 


CONGEALED SALAD 


2 pkes. cream cheese 1 can fruit cocktail (large) 
1 pkg. jello (any flavor) 


To jello, add 1 cup hot water, dissolve thoroughly. To cream 
cheese, add juice from can of fruit cocktail, beat with egg beater 
until it is like milk. Mix jello, fruit cocktail and cream cheese 
mixture together. Place in refrigerator. 

Mrs. Sam Vernon, Sandy Ridge HDC 


HARVEST SALAD 


Dissolve 114 packages of cherry jello in 1 cup of water, add 1 
cup sugar, 1 cup pineapple syrup, 1 tablespoon lemon juice, stir 
to dissolve and allow to chill until it gets thick and sirupy. Then 
add 1 cup ground raw cranberries, 1 large orange with rind 
through the grinder. Add 1 cup drained crushed pineapple, 1 cup 
chopped celery, 14 cup chopped walnuts. Chill in oiled shallow 
pan. Cut in squares for serving. Thin mayonnaise with pineapple 


jul d serve with squares. 
aes Mrs. Walter Petree, Danbury HDC 
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GOLDEN GLOW SALAD 


4 medium-sized carrots, 1 cup boiling water 
grated | 1 cup pecans 

1 small can crushed pineapple 1 pkg. Philadelphia Cream 

1 cup pineapple juice Cheese 

1 pkg. lemon jello 


Pour hot water over jello, and while cooling, grate carrots; 
add pineapple juice, carrots, crushed pineapple, nuts and cheese. 
Place in refrigerator to set. Serve on lettuce leaf. Delicious and 
tart with meats. Beautiful in color. Good for the eyesight, in 
moreways than one. Good to look at, and also furnishes vitamins 
for vision! 


Mrs. C. J. Helsabeck, Walnut Cove HDC 


CHICKEN SALAD 


Cook Chicken well. Free chicken of skin, fat and bones. 
Pull apart and cut with scissors in size desired. Add as much 
celery, chopped as chicken. When ready for use mix with home 
made mayonnaise, or cooked mayonnaise. Add salt and pepper. 
Add a few chopped sweet pickles. 


Mrs. R. A. Hedgecock, Walnut Cove HDC 
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SANDWICH FILLINGS 


1.Minced cooked ham with salad dressing or mayonnaise, 
chopped hard boiled eggs, chopped celery and pickle relish. 


2. Make sandwiches with toasted bread and slices of roast 
beef. Serve on hot plates with hot gravy poured over the sand- 
wiches. Garnish with pickle. 


3. Spread bread lightly with butter. Cover bread with thin 
slices of American cheese. Then put slices of tomato on the cheese 
and sprinkle with salt and pepper. Lay two strips of bacon over 
the top. Put in broiler and broil until cheese melts and bacon is 
crisp. 

Mrs. E. M. Taylor, Danbury HDC 


SANDWICH SPREAD 


6 red peppers 6 green peppers 
6 green tomatoes 
Grind and drain off juice. 
1 10¢ jar mustard 1 cup sugar 
14 cup vinegar 14 tsp. salt 
14 cup flour 
Mix peppers, tomatoes, vinegar, salt, mustard, sugar and 
flour and cook 15 minutes or until thick. Pack in hot sterilized 


j and seal. 
eo Mrs. Troy Ziglar, Sandy Ridge HDC 
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CLUB SANDWICHES 


3 slices bread 3.54 --2-or 8 slices baked chicken 
3 or 4 thin slices cucumber 3 slices. tomato 

pickles _»» .1 strip bacon, fried crisp 
2, leaves lettuce Mayonnaise 


Toast the bread on one side. Spread the first slice (on toasted 
side) with mayonnaise. Add lettuce leaf, chicken and pickles. 
Cover with second slice of bread which has been spread with 
mayonnaise. Add slices tomato, lettuce and bacon broken into 
small pieces. Season with salt and pepper. Cover with third slice 
of bread which has been spread with mayonnaise on toasted 
side. Place finished sandwich on broiler rack and toast until 
brown. 

Mrs. Tom Preston, Pine Hall HDC 


5 FANCY SANDWICHES 
1. Cream cheese moistened with mayonnaise. This may be 
made any color using cake coloring. 


Je Potted ham with hard cooked egg or chopped pickle or 
relish. 


3. Cottage cheese softened with mayonnaise and spread with 
Jelly. 


4. Chopped hard cooked eggs, finely chopped pickles and 
ground ham moistened with mayonnaise. 


; 5. Ground meat moistened with salad dressing, chopped 
celery, lettuce and tomato. 
Mrs. Troy Ziglar, Sandy Ridge HDC 


VEGETABLE SANDWICHES 


. Shredded raw carrots, minced pickle and salad dressing. 
. Chopped pimiento, chopped walnuts and creamed butter. 
. Cream cheese and thinly-sliced radishes. 


gS CO IO 


. Baked beans, chili sauce and pickle or thinly-sliced 
onion. : 


On 


. Peanut butter, pimiento and sliced cucumber. 
6. Chopped hard- boiled eggs and diced pickled beets. 
: | | Jane Bledsoe, Home Agent 
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SANDWICH FILLINGS 


- 1. Pimiento and Cheese: One can of pimiento and one-half 
pound of cheese put through chopper, mayonnaise (either boiled 
or oil may be used) to moisten. 


2. Chicken: Use cold chicken cut coarse (celery, nuts, 
pickle or hard-boiled eggs may be added if desired) and mayon- 
naise. 2 


3. Meat Sandwiches: All kinds of cold meat sliced thin with 
or without dressing. 


4. Potted Ham: One can of potted ham mixed with one 
tablespoon minced onion and mayonnaise. Chopped pickle may be 
used in place of onion. 


5. Fruits, etc.: Spread slices of light bread with mayonnaise 
and use as a filling any of the following sliced: pineapple, 
bananas, olives, cucumbers, tomatoes, hard-boiled eggs, thin 
slices of onion. 


6. Hard-boiled eggs put through grinder with English 
walnuts; then put with mayonnaise between slices of bread. 


7. Chopped dates and cream or cottage cheese moistened 
with mayonnaise. 
8. Chopped dates and peanut butter. 
9. Chopped pineapple, nuts and cream cheese. 
10. Sardines and hard-cooked eggs mixed thoroughly with 
mayonnaise. 
11. Ground ham with boiled dressing. Chopped nuts may be 
added. 
12.Chopped olives, or sliced stuffed olives and cheese with 
walnuts. 
13. Cream cheese with home-made relish. 
14. Mixed chopped celery with peanut butter, moistened with 
mayonnaise. 
15. Grind peanuts fairly coarse, mix with mayonnaise. 


(If the bread for tomato sandwiches is buttered, the tomato 
juice will not make the bread soggy.) 
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SAUCES AND SALAD DRESSINGS 
SAUCES 


If cream or custard sauce curdles, put the vessel in which it 
is eook’ng in a pot of hot water and heat weil. It will become 
smocth again. 


WHITE SAUCE 


(Thin) (Medium) 
1 cup milk 1 cup milk 
1 tbsp. fiour 2 tbsp. flour 
| tbsp. fat 2etospatat 


Melt fat and blend in flour to make a smooth mixture. Add 
milk slowly and cook over low heat, stirring constantly until 
thickened. Add salt to taste—about 14 tsp. for each cup of milk. 
Cook 8 to 5 minutes longer, stirring occasionally. 


Milk Gravy—Make like thin or medium white sauce, using 
pan drippings for fat. 


Cheese Sauce—Add 1 cup finely grated cheese to 1 cup hot 
white sauce, thin or medium. Stir until cheese is melted. Be 
careful not to overlook. 

Home and Garden Bulletin No. 1 


U.S. Department of Agriculture 
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NEVER FAIL CRANBERRY SAUCE 


Never stir this sauce. The berries will remain clear and 
transparent and the syrup will be thick and clear. 


1 lb. cranberries 1 lb. sugar 
1 pint water 


Put cranberries in water over fire in a tightly covered 
saucepan. Simmer until the berries start popping. Add the sugar 
carefully and continue to boil in open pan about 20 minutes. 


Mrs. J. H. Robertson, Pine Hall HDC 


CRANBERRY SAUCE 


114 cups cranberries 1 orange, ground (except 
(ground) seed) 
1 cup sugar 1 box red jello 


1 cup water 


Pour boiling water over sugar and jello. Cool, add cran- 
berries and orange. Nuts and celery also may be added. Let 


congeal. 
Mrs. Bill Blackwell, Pine Hall HDC 
LEMON SAUCE 
1 cup sugar Rind and juice from one 
2 tbsp. cornstarch lemon 


2 cups water 


Put into saucepan the sugar and water. Let come to a boil, 
then add the cornstarch which has been moistened with water, 
stirring constantly. Then add rind grated and lemon juice. Boil 
slowly 5 minutes. Perfect to serve over gingerbread. 


Mrs. Florine K. Steele, Pinnacle HDC 
RAISIN SAUCE 


3/4, cup brown sugar 3 tbsp. cornstarch 
114 cups broth from ham 14, cup vinegar 
VA cup raisins 1 lemon, sliced thin 
1 tbsp. fat 


Mix sugar and cornstarch in top of double boiler and add 
proth gradually, stirring constantly. Add remaining ingredients 
and cook until raisins are plump and mixture 1s thickened, stir- 
ring occasionally. Serve with ham or tongue. Makes about 114 


ie ae Mrs. Ben Sarter, Walnut Cove HDC 
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QUICK TOMATO SAUCE 


Heat 1 can tomato soup. Add 2 tablespoons butter and 1 
chopped onion (optional). May be thinned with boiling stock or 
water. Makes two cups. | 

Mrs. Oliver Smith, Rosebud HDC 


BARBECUE SAUCE 


Mix together in a cup: : 
2 tbsp. brown sugar 1 tbsp. vinegar 
1 tbsp. mustard .» 2 tbsp. water 


Pour over meat before cooking or baste meat as it cooks. 
Use on baked beans or broiled chicken, See ribs, backbones, 
frankfurters, braised beef, ete. 


Mrs. Rufus Ree Walnut Cove HDC 
SEAFOOD SAUCE 


1 tsp. prepared horseradish 1 tbsp. Worcestershire sauce 
3 tbsp. catsup 14, tsp. Tabasco sauce 
1 tbsp. lemon juice 14, tsp. salt 


Mix ingredients thoroughly. Enhances all seafoods. Four 
servings. 


Mrs. E. M. Taylor, Danbury HDC 
TARTAR SAUCE 


14 cup mayonnaise 1 tbsp. chopped pickle 

1 tbsp. chopped green 1 tbsp. minced parsley 
pepper 11% tsp. tarragon vinegar, if 

1 tsp. capers, if desired desired 


1 tbsp. chopped onion 
Combine all ingredients. Serve the sauce with fish. 


Home and Garden Bulletin No. 1 
U.S. Department of Agriculture 


COTTAGE CHEESE SALAD DRESSING 


14 cup cottage cheese 8 small pickles or olives, 
tsp. paprika chopped 
2 tbsp. lemon juice & tbsp. mayonnaise 


14, tsp. salt 


Combine ingredients and beat until well blended. Serve with 
salad greens. 


Mrs. E. M. Taylor, Danbury HDC 
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PINEAPPLE SAUCE 


2 tbsp. cornstarch 14 cup sugar 
1 No. 2 can crushed pineapple Juice from one lemon 


Mix corn starch and sugar together with juice from the 
pineapple. Cook and stir until it thickens. Remove from stove, 
add drained pineapple and lemon juice. Cool. Makes one or more 
cupsful. 

Mrs. Lelia Blackwell, Pine Hall HDC 


QUICK MAYONNAISE 
1 egg 1 cup salad oil, or enough to 
14 tsp. dry mustard thicken 
2 to 8 tbsp. vinegar or 1 tsp. sugar 
lemon juice 14 tsp. salt 


Beat egg well with rotary egg beater. Add sugar, mustard, 
salt, vinegar, and 2 tbsp. of salad oil. Beat these ingredients well. 
Continue adding oil, small amounts at a time and beating vig- 
orously after each addition, until very thick, or stiff enough to 
hold shape. If more acid or seasoning is desired, add to suit taste. 


If dressing separates, place a teaspoonful of cold water in a 
bowl and slowly add the separated dressing, beating mixture as 
in above directions. Or start with another egg and use separated 
dressing as new oil, beating in gradually. 


Paprika (44 to 2 tsp.) may be added for color. 
Mrs. Rufus H. Rhyne, Walnut Cove HDC 


FRENCH DRESSING 


114, cups salad oil 6 tbsp. vinegar 

2 tsp: salt 14 tsp. red pepper 
14, tsp. paprika ‘Dash celery salt 

1 tsp. sugar 114 tbsp. chili sauce 
1 tbsp. lemon juice 2 garlic buds 


Combine all ingredients and mix well. 
Mrs. A. J. Ellington, Walnut Cove HDC 


ROQUEFORT DRESSING 


Mash 3 tbsp. roquefort cheese with a fork until smooth. Add 
14 cup French dressing and smooth. This is fine on grapefruit 


salad. 
Mrs. A. J. Ellington, Walnut Cove HDC 
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GOLDEN SALAD DRESSING 


1 cup pineapple juice TY cup sugar 
2 tsp. butter 14 cup lemon juice 
3 tbsp. cornstarch 


Cook in double boiler and cool. Whip one cup double cream 


and fold into dressing. 
Mrs. G. E. Stone, King HDC 


SALAD DRESSING VARIATIONS 
(1) Mix mayonnaise with whipped cream for fruit salads. 


(2) Add horseradish and mustard to mayonnaise for meat 
or fish salads. 


(3) Make Russian dressing by adding chili sauce and pickle 
relish to mayonnaise. 


(4) With French dressing—Mix catsup and chopped olives 


for green salads. 
Home and Garden Bulletin No. 1 


U.S. Department of Agriculture 
FRENCH DRESSING 


2 tbsp. sugar 114 tsp. salt 

1 tsp. powdered mustard 114 tsp. paprika 
14 tsp. pepper 14 cup vinegar 
14, cup water 34, cup salad oil 


Measure dry ingredients into deep bowl. Add vinegar. Stir 
until sugar and salt are dissolved, then add oil slowly, beating 
vigorously. 

Mrs. Raleigh Hartman, Forest Chapel HDC ~ 


SALAD DRESSING 


(Keeps for days) 


Pour over vegetables that have been cut up but do not salt 
and pepper. 


14 tsp. salt garlic, then crumbled 
1/9 tsp. pepper 214, tsp. sugar 

Not quite 14 cup Wesson 1, tsp. paprika 

oil 1 tbsp. vinegar 
14 tsp. celery seed 3 tbsp. tomato catsup 
3 crackers rubbed with Chop garlic in salad 


Mrs. Barlow Bowles, Danbury HDC 
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SALAD DRESSING 


1 cup salad oil through strainer) 
1 cup nuts, crisp and cut up salt to taste 
(almonds are best) 1 cup tomato ketchup 


2 hard boiled eggs (mashed 


Mix above, adding a whole onion until ready to serve. Good 
served on all vegetable salads. Grand on avacado pear and grape- 
fruit. 

Mrs. A. J. Ellington, Walnut Cove HDC 


TOMATO FRENCH SALAD DRESSING 


2 tsp. dry mustard 1 can (11% cups) cream of 
6 tbsp. sugar tomato soup 

1 tsp. paprika 114 tsp. salt 

2 tbsp. minced onion 14 tsp. pepper 


*z cup vinegar 
2 cups salad oil 


Combine dry ingredients. Mix with vinegar. Pour into a jar. 
Add onion, salad oil and soup. Cover and shake thoroughly. Store 
covered in the refrigerator until ready to use. This dressing keeps 
well. Makes about four cups of dressing. (A clove of garlic may 
be added, if desired.) 

Mrs. E. M. Taylor, Danbury HDC 


COOKED SALAD DRESSING 


1 tsp. salt 2 tsp. sugar 
114 tsp. flour 14, cup milk 

2 tsp. butter 14, cup vinegar 
ay eee 


Mix dry ingredients, add milk, cook in double boiler until 
hot then remove from fire. Add well beaten egg and cook until 
thick, add butter and when cool, add vinegar. This is especially 
good on potato salad. 

Mrs. Ernest Smith, King HDC 


Mrs. Jim Dalton, Pine Hall, N. C. 
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SOUPS 


When milk boils over in the oven or on the stove, sprinkle a 
thick layer of salt on the burning milk, let it stand a few minutes 
and brush off. 

Always start meat for soup with cold water to which salt 
has been added and gradually heat to boiling point. Do not boil 
rapidly but just simmer. Cut meat from bone. Break up bones. 


VEGETABLE SOUP 


2 gal. ripe tomatoes 114 cups okra 
16 + ears corn leecup msi Oat, 

4 green peppers 1 cup vinegar 

114 cups carrots 14 cup salt 

2 cups butter beans 1 qt. hot water 


Cook all together half hour. Cook the butter beans until 
tender before mixing. Seal in jars while boiling hot. Makes 8 


quarts. Mrs. R. C. Meadows, King HDC 
QUICK POTATO SOUP 
2 or 3 med. potatoes, sliced 1 med. onion, chopped fine 
thin 114 cups water, more if liked 
1 tbsp. butter thin 
About 2 cups milk Salt and pepper to taste 


Cook potatoes, onions and fat in water until potatoes are 


tender. Add milk, salt and pepper. Heat to almost boiling. Serves 
3 or 4. Serve with toast or crackers. 


Mrs. J. H. Robertson, Pine Hall HDC 
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‘CORN SOUP 
(A Stone and Collins Summer Supper Special) 


Cut tips from two good ears of green corn, discard tips. 
Scrape and save remainder of pulp of corn. Heat but do not boil, 
1 quart sweet milk. Pour over pulp of corn, cook over low heat 
for about five minutes. Season with two tablespoons of butter 
and salt to taste. Add a generous dash of black pepper. Eat at 
once directly from stove to table. It must be treated like oyster 
- soup, eaten at once to be appreciated. Delicious with bacon and 
brown biscuits. Serves two. Double recipe for a larger family, as 
generous helpings are required. 


Mrs. Lola Stone Collins, Francisco HDC 


PIMIENTO CHEESE SOUP 


1 tbsp. butter 1, cup chopped pimiento 
14 tbsp. cornstarch 1, tsp. salt 
114, cups milk Few grains celery salt 
14 lb. soft American cheese Few grains onion salt 
Few grains paprika Speck cayenne 


Melt butter and cornstarch together in top of double boiler. 
Add milk gradually and heat to the scalding point. Add cheese 
cut in small pieces, stir until it is melted. Add pimientos and 
seasonings. Serve with strips of crisp buttered toast piled in log 
cabin fashion on a plate. 

Mrs. Elmer Petree, Danbury HDC 


VEGETABLE SOUP 


2 carrots, cut In small cubes 6 vienna sausages, cut fine 
2 medium size tomatoes and broth in can 
1 cup garden peas 1 large white potato, cut 
1 cup any cooked dry beans small 
with broth 1 cup canned tomatoes 


1 onion, size of egg, cut fine 


Cook carrots, potatoes, tomatoes (if raw), peas, and onions 
in 114 pints water until tender. Add cooked beans, broth and 
Vienna sausages. Cook 5 minutes longer and serve hot with 
crackers. Add other vegetables, if desired and more water. 


Mrs. Robert W. Barr, King HDC 
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CREAM OF TOMATO SOUP 


(8 or 10 servings) 


4 cups tomatoes 6 tbsp. flour 
1 slice onion 4 tbsp. butter 
4 cups milk Salt and pepper 


Cook tomatoes and onions in a covered saucepan until soft. 
Press through a sieve. Keep hot until ready to add to white sauce. 
Make a white sauce of butter, flour, milk and seasonings. When 
ready to serve, add hot tomato liquid slowly to hot white sauce, 
stirring constantly. Serve at once with crisp crackers or croutons. 


Mrs. R. A. Smith, Sandy Ridge HDC 


OYSTER STEW 
34, cup non-fat dry milk 1 pint oysters 
powder 1 qt. water 
34, tsp. celery salt (or stalk of Few grains pepper 
celery, chopped fine) 3 tbsp. butter or margarine 


1 tsp. salt 


Sprinkle powder over water. Beat with rotary egg beater 
until well blended. Add celery salt, salt, and pepper to milk and 
heat to boiling. Add oysters. Simmer 5 minutes. Bring to a boil. 
Add butter. Makes 4 servings. Note: Catsup, lightly used, may be 
added. (This recipe was developed and tested in Woman’s College 
Home Economics Department in 1952.) 


Mrs. Rufus Rhyne, Walnut Cove HDC 
MEAT AND VEGETABLE SOUP 


Meaty soup bone, cracked 1 cup chopped celery and 


14, cup chopped onions leaves 
14 cup cooked tomatoes 14 cup diced carrots 
14 cup turnips, sliced thin 1 cup creamed potatoes 
Salt and pepper to taste 1 tbsp. sugar 
2 qts. water > : ; 


Cook meat till almost tender. Then remove bone and add 
vegetables and salt. Cook slowly until vegetables are tender but 
not mushy. 


Mrs. J. H. Robertson, Pine Hall HDC 
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VEGETABLES 


Peel onions under water to keep them from getting in your 
eyes.—Mrs. Raleigh Hartman, Forest Chapel HDC. 


To separate a tight head of lettuce, cut out core and let cold 
water run into center of the head.— Mrs. Raleigh Hartman. 


To take the bitter taste out of turnips, add two or three 
pieces of raw potato while they are cooking. 


Hot milk added to potatoes when mashing them will keep 
them from being soggy or heavy. 


Rice, if washed in hot water instead of cold, is much more 
quickly cleaned and freed from all dirt and starch. Also, remem- 
ber to wash your rice in hot water after it is cooked to give a nice 
fluffy rice with each rice particle separate. 


When cooking rice, put a lump of butter in and the rice won’t 
boil over or stick nearly so badly. 


For people who say they can’t eat onions, soak the onions 
in milk before using them. 


Wrap potatoes in aluminum foil to bake. The skins will 
remain tender. 


If you do not cover spinach when cooking the color will be 
retained. A pinch of soda added also helps keep the fresh taste 
and color. 
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Cooked onions will stay perfectly whole if you stick a hole 
through the center of each one with a metal skewer before cook- 
ing. 


Peach juice over candied sweet potatoes instead of water 
gives a wonderful flavor.—Mrs. D. C. Kirby, Danbury HDC. 


To save time when shelling beans or peas, cover with boiling 
water and shells will open easily. 


Add a little salt to everything you cook. 
Mrs. J. H. Robertson, Pine Hall HDC 


CARROT STRIPS 


Scrape carrots, slice them lengthwise in thin pieces. Cook 
until tender in a covered pan in as little boiling salted water as 
possible. When tender, drain and season well with butter, salt and 
pepper. Let the carrots simmer for a few minutes in the remain- 
ing water and butter. Serve hot. 


Mrs. Charles Tuttle, Forest Chapel HDC 


FRIED OKRA 


Cut the ends from tender okra pods and slice in one-inch 
lengths. Drop into a grocery bag which contains flour or corn 
meal, seasoned with salt and pepper. Remove from bag and shake 
away excess flour. Fry in heavy skillet, which contains bacon 
drippings or other fat, until browned on all sides, turning fre- 
quently. Okra may also be fried in hot deep fat. 


Mrs. C. H. Trawick, King HDC 
FRIED TOMATOES 


Cut the stem ends and a very thin slice from the bottom end 
of medium sized tomatoes that are just about ripe. Sprinkle with 
salt and pepper, and roll in flour, fry in bacon’or sausage gravy. 
Turn on the other side, when brown on both sides, lift carefully 
to plate and sprinkle with brown sugar to suit taste. 


Mrs. G. W. Priddy, Forest Chapel HDC 
CHILI BEANS | 


Soak and cook 1 lb. pinto beans until done. Into skillet brown 
1 large onion, 1 cup diced celery, 1 small green sweet pepper, 2 
tbsp. bacon drippings, 1 lb. hamburger and 2 tsp. chili seasoning. 
Add to beans and stir well. Serve hot. 


Mrs. 8. R. Gibson, Pine Hall HDC 
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HARVARD BEETS 


6 or 8 small beets 1 cup sugar 
1 cup orange juice 1 tbsp. flour 
Pinch salt 1 tbsp. butter 


Cook beets until tender. Peel and slice. Into a double boiler, 
put the sugar, orange juice, and flour. Cook until it thickens. Add 
sliced beets and let simmer for a few minutes. Add butter and a 
pinch of salt and serve hot. 

Mrs. Tom Preston, Pine Hall HDC 


PEAS, FRENCH STYLE 


Line heavy saucepan with 3 or 4 large wet outside leaves of 
lettuce. Place 2 lbs. peas (shelled) in lettuce. Add 1 tsp. sugar, 2 
to 4 tbsp. water (the larger amount for larger peas). Cover pan 
tight. Cook until tender (about 20 min.). Season, add a little 
butter and milk (or cream) to any juice left, and serve. When 
peas are tender, discard lettuce. 


Mrs. Myrtle Tuttle, Capella HDC 


CREAM HAM AND PEAS 
114 cups cream sauce 1 cup diced cooked ham 
1 cup cooked peas 1 tsp. chopped parsley 
14, tsp. pepper Salt, if needed 


Have cream sauce in double boiler. Add ham, peas and sea- 
soning. Heat and serve in potato nests or patty shells. 


Mrs. A. G. Sisk, Danbury HDC 


BAKED GREEN PEPPER 
(Serves 6) 
3 med. green peppers 114 cups cooked tomatoes 
114 cups bread crumbs 1% to 1 cup chopped cooked 
1 tsp. salt ham 
Pepper if desired 2 tsp. sugar 


Wash peppers, cut in half lengthwise. Remove seed and 
membrane. Cook in salted water until tender, about 10 minutes. 
Drain thoroughly and place in baking dish cup side up. Mix all 
together the tomatoes, to which the sugar and salt have been 
added, bread crumbs and ham and fill the pepper halves and bake 
in moderate oven (475 deg. F.) for 30 minutes or until slightly 


eee Mrs. L. 0. Williams, Pine Hall HDC 
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STUFFED PEPPERS 


4 med. green-peppers | *s cup ground meat (ham or 
1 cup soft bread crumbs beef) 
14 small onion l-thsp. butters ames 

1 cup tomato juice Salt and pepper to taste 


Mrs. P. E. Parsons, Leak Memorial HDC 


BAKED BEANS 
1 qt. pork and beans _ 1 tbsp. molasses or brown 
14 pimiento pepper ... 3 sugar 
14 eup tomato juice 1 small onion 
*. Y% green bell pepper. 1 tbsp. butter. 


“ <-~Slice pepper and onion and brown in bacon fat or drippings. 
Pour pork and beans in this and mix. Add tomato juice and 
butter. Bake in moderate oven until ready to serve. For a variety 
can use bacon strips. Salt to taste. | bi 


Mrs. J. I. Moore, Walnut Cove HDC 


CORN-TOMATO CASSEROLE 


Combine and place in greased casserole: 214 cups each cooked 
whole kernel corn and tomatoes, 1 chopped small green pepper, 
14 cup coarse cracker crumbs, 114 tsp. salt, dash of pepper, 1 
tsp. sugar, and 2 tbsp. melted butter. Sprinkle with grated 
American cheese, additional cracker crumbs, and dot with butter. 
Bake in moderate oven for 30 minutes. Serves 8. 7 


Mrs. Myrtle Tuttle, Capella HDC 


SUCCOTASH | 
2 cups corn, cooked and 2 cups lima beans, cooked and 
drained ? drained 
3 tbsp butter | Salt and pepper 


1 cup light cream | 
Combine vegetables in double boiler. Add butter and season- 
ings, and cream. Heat thoroughly. 
Mrs. Al Wall, Snow Hill HDC 


CORN, SOUTHERN STYLE 


| Choose 8 ears of corn with large kernels. Cut corn from cobs. 
Add corn to 6 tbsp. melted butter in large skillet. Stir in 2 tbsp. 
flour, 2 tbsp. sugar, 1 tsp. salt, 14 cup top milk and cook covered 
for 10 minutes. Add 14 cup cream just before serving. Serves 6. 


Mrs. Myrtle Tuttle, Capella HDC 
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STUFFED SQUASH 
4 med. squash 2 tbsp. butter 
4 tbsp. top milk 14 cup bread crumbs 
14, tsp. pepper a 14 tsp. salt 


1 tbsp. minced onion 


Boil squash 10 minutes. Cut them in halves—lengthwise. 
Take out center and mix dry ingredients with milk and centers 
of squash. Stuff this in the squash. Bake to a golden brown in 
oven 400 deg. F. 

Mrs. Troy Ziglar, Sandy Ridge HDC 


Mrs. Rufus Rhyne, Walnut Cove 


POTATO PANCAKES 
2 large raw white potatoes 1 tbsp. grated onion 
(1 lb.) 2 eggs, unbeaten 
2 tbsp. straight flour Speck of pepper 
11% tsp. salt Melted fat or salad oil 


Wash and pare the raw potatoes, then grate them on a fine 
grate. Quickly stir in onion, eggs, flour and seasoning. Drop 
from tablespoon into 14, inch hot fat in skillet spreading each 
cake with back of spoon until it is thin. Saute into a deep golden 
brown on both sides. Serve apple sauce or canned peaches as side 
dish with pancakes. 

Mrs. Frank Martin, Danbury HDC 


POTATO BALLS 


6 med. pared potatoes Milk 
1 egg Salt to taste 
114 cups cornflakes 


Cook potatoes until tender. Mash and add salt and milk to 
make stiff mashed potatoes. Beat in egg. Crush corn flakes. 
With your hands, shape the mashed potatoes into balls. (If you 
dip your hands in cold water, the potatoes won’t stick.) Roll balls 
quickly in cornflakes. Put the balls in baking pan and put in oven 
at 250 deg. F. to keep them warm until serving them. 


Mrs. Wendell Keiger, King HDC 


SWEET POTATOES IN ORANGE-PEEL HALVES 


Cook sweet potatoes, peeled, or un-peeled, until tender; mash 
and add sugar to taste; pinch of salt; sweet milk to make them 
the right consistency, vanilla flavoring; fill orange halves and 
press one marshmallow in the center and bake. Makes an attrac- 
tive addition to a luncheon, or party plate; very colorful! 

Mrs. C. J. Helsabeck 
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POTATO FRITTERS 


3 large potatoes 114, cups sifted flour 
14, tsp. salt 1 egg 
1 cup milk 


Wash and pare potatoes, rinse them and dry with cloth. Cut 
into round slices about 14-inch thick. Mix flour and salt, add egg 
and milk, and beat, until a smooth batter is formed. Dip potatoes 
in batter and fry in hot deep fat (365-380 deg. F.) to a golden 
brown. Drain on absorbent paper, sprinkle with salt; serve very 
hot. Serves 4. 

Mrs. Madeline Watkins, Cleo’s HDC 


SWEET POTATO MOUNDS 


3 cups mashed sweet % cup crushed pineapple 
potatoes 14 tsp. salt 
3 tbsp. shortening 8 slices of pineapple 


(preferably butter) 


Brown slices of pineapple in serving dish or on platter. Add 
shortening to hot mashed potatoes. Salt to taste. Add drained 
crushed pineapple and beat until light and fluffy, but not too 
moist. Pile potatoes lightly on browned sliced pineapple. Top each 
with marshmallow. Set in oven until puffed. Served at once. 


Mrs. N. EK. Pepper, Danbury HDC 


ORANGE SWEET POTATOES 


8 large sweet potatoes 14 cup milk 
14 cup orange juice 14 tsp. salt 

1 tbsp. grated orange peel 1 tsp. cinnamon 

3 tbsp. butter ¥%3 cup brown sugar 


Boil potatoes until tender. Mash well, add the remaining 
ingredients, mixing well. Place in baking dish and bake 25 or 30 
minutes. Remove from oven. Place marshmallows 2 inches apart 
on top. Return to oven and brown. 


Mrs. Lydia Hodge, Sandy Ridge HDC 


SWEET POTATOES AND PINEAPPLE RING 


Bake or boil 4 medium sweet potatoes. Mash and add 4 tbsp. 
butter, 1 cup cocoanut, 1 cup pineapple juice and sweeten to 
taste. Drain pineapple and place in baking dish. Put mounds of 
potatoes on each slice. Top with marshmallow. Bake 15 min. in 
350 deg. F. oven. 


Mrs. Troy Ziglar, Sandy Ridge HDC 


HOME DEMONSTRATION CLUB COOK BOOK 207 


POTATOES AND HAM 


3 cups thinly sliced raw 114, cups water 
Irish potatoes 2 tbsp. butter 

2 tbsp. flour 14 tsp. salt 

1 cup chopped raw ham 4 tbsp. whole milk 


Place half of the potatoes in a greased baking dish, sprinkle 
with half of flour, salt, chopped ham and bits of butter. Repeat 
until all is used. Put milk in water and pour over potatoes and 
ham. Cover and bake in moderate oven, 350 deg. F. about 45 
minutes. Remove cover and continue baking about 15 minutes or 
until potatoes are tender and browned. Makes four to six serv- 
ings. 


Mrs. Dewey Shelton, Snow Hill HDC 


MAIN DISH MEAL 


On a square of aluminum foil place one large or two small 
pieces of chicken, salt and pepper, 1 large slice of onion, several 
small pieces of potatoes or whole ones (small), several length- 
wise slices of carrots, small amount of butter and two table- 
spoons of water. Bring up edges of foil, fold over together, 
being careful not to tear it, and then roll in and press the ends 
to seal. Place all in a shallow pan and bake 214 hours at 350 
deg. F. This may be varied by using ones choice of sauce or sub- 
stituting chops and other vegetables according to taste and need. 


Mrs. J. H. Robertson, Sr., Pine Hall HDC 


BAKED SQUASH 


2 tbsp. butter 2 cups canned squash 
14 cup bread crumbs 2 tbsp. cream 
1 tsp. salt 2 tbsp. chopped onion 


Melt butter in frying pan and cook onion until yellow. To 
squash, add onion, cream, bread crumbs and salt. Pour into 
greased baking dish and bake in moderate oven until brown. 


Mrs. Rufus Rhyne, Walnut Cove HDC 
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Gombination salad, 2o22 ss = 1738 
Botatowoalad i. eee eee 173 
Cole S la Wie ne ee Lis 
Russian Dressing... == a 173 
Meat Loat) Grew See eee 174 
Macaroni and Cheese --------------- 174 
Meats biscult Ollae. =. eee 174 
Car ee ee GEOR oe 175 
Scalloped woalmonge = ee 176 
Candied Sweet Potatoes —__.----. 176 
Greamed. Peas... Sete aes aly fs) 
Mashed. Potatoes 22222 22725 176 
Canned Green Beans -.-.---------- 175 
Harvard! Beets. 22 ee LRT iaT 
@lazed.Garrots. 2a ee ee 1a 
Buttermilkebiscuitsies. ee El 
Gorn. Breadee eee 177 
Rots S Ae es eee ee eee 178 
Gincerbready 22 a TO 
Hruity Cobblers =. ae eee 179 
PRESERVES 

Pickles 

Beets te Fe ere eee ee 169 
Cucumber #2 166, 167, 171 
Watermelon) Rind. 169 
Relishes 


Canned Stuffed Peppers -_.168, 171 


Ghow-Chow- oe eee 168 
Green Tomato Relish —..____. 168, 171 
Reppéeranclisha-= 222. te OSL 7a 
Preserves 

EL Miche 2 ee SL gi ey vatals ae 170 
Minceg Meate.. 2 ee ees 170 
Bear Honey ee ot eee 169 
Strawberry <2 es eee 169, 170 

SALADS 

Delicloustevers ee ee 184 
Cantaloupe:and Lime 223 = 185 
Carrot and Cabbage — 182 
Carrots 2 2 See a eee 186 
Ghickenges< ties ieee as 184, 188 
@onvealed {77.5 ee eee 187 
Granberrvie 182, 183 
Dy ASS ee ORE he 182 
Egg and Cabbage —.. 183 
Erozene ri tee eee es 181, 182 
Hg tigers 8 oe 181 
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Ginger Ale ]2) 25 ee oe 8 


Golden. Glow —2 2a Seas 188 
Harvest ae ees 187 
Hindoo } 222 eee eee 184 
Peanut: Prunes = 187 
Pork> 222... 2 eae 184 
Potato 2.42232 eee 186, 187 


Vegetable... 6 2 85 


Waldorf Gee 6g eee eee 183 
Sandwiches ____________. 189, 190, 191 
Sauces 

Barbectle. fee Se Ee ee 194 
Cheese: 2 sapiaa 22) ea fe. 194 
Cranberryage eet eee 193 
Lemon- [oe eee cee eee LOS 
Milk: Grav yi eee 192 


Pineapples eee ere ee eee LOD 


Raisin» <2 eeee eeeee s 193 
Seafood 2335 a2 = ae ae 194 
Tartar... eee ee oan ees 194 
Tomato ) 3 eee ee 194 
White 22:2) 3S Sie Pe 192 
Salad Dressings 

Cooked 2.22325 ee ees 197 
Gottage Cheese ees es ereen 194 
French! ee 195; 1965197 
Golden Salad Dressing —.__. 196 
Mayonnaise! 2a ee ees eee OD 
Roquefort, =.= 195 
Russian ‘ue See eae ee 196 
Soups 

COUN 4 opener e 199 
Cream of, Tomato] 200 
Meat and Vegetable — 200 
Oyster.) 3 Se eee ee ee 200 
Pimiento Cheese = = 199 
Potato (225552. 5 sear ae ee 198 
Vegetable a2 i eee 198, 199 
Vegetables 

Baked Beans) ee) eae 204 
Ghilig Beans ps iat Waeene eee 202 
Harvard) Beets sete. eee 203 
Garrotyotrips ys eee eee 202 
Corn, Southern@styley2-- 204 
Corn-Tomato Casserole __._...... 204 
Cream Ham and Peas —__ 203 
Main? Dishi Meal ie eee 207 
Eried Okra et) ee ee 202 
Peas, French Styley = ee 203 
stuffed sPeppers. = een ee 204 
Baked Green Peppers -__............- 203 
Potato, Balls eee 205 


Potatoes and Ham) 2207 


Potato Frittersaees) ee 206 
Potato) Pancakess= = ee 205 
Sweet Potatoes _...._______ 205, 206 
Stufleds Squash ese ee eee 205 
squash, @Bakeds see enema 207 
Stiecotash ges et ee 204 
Fried Tomatoes 223) ) == 202 













H. W. WARREN 


Meats—Groceries 
Telephone 3691 
We Deliver 


Walnut Cove, N. C. Intersection Germanton Road 











Walnut Cove Realty & Ins. Co. 


Insurance And Bonds 
Gladys W. McPherson—Walnut Cove, N. C. 














Compliments Of 


FARMERS GRILL 


Curb Service 





Walnut Cove, N. C. Phone 3696 








Call For Night Appointment 
Roberts-White-Brown 
FURNITURE COMPANY 


122 Burke St. Phone 2-1333 
Winston-Salem, N. C. 


W.C. White, Res. Phone 2-2715 











WALL’S FISH POND 
Lake Stocked With Bluegill, Bass, Crappie and Carp 
“THE PULL OF A FISH WILL MAKE YOU FORGET ALL 
YOUR TROUBLES” 
Rates: 1-2 Day 75c 
alvday 31.25 
One Mile West Oakleys Store Near Dennis Baptist Church 











M.L. MARTIN 


FOR GENERAL EXCAVATION 
Experienced In 
Fish Ponds, Road Building, General Grading, Landscaping, 
Stumping Land 
Dial Madison, N. C. 5343 
Lawsonville, N. C. 














WN A 
00030715833 











TO THE STOKES COUNTY HOME DEMONSTRATION CLUBS 


Many, Many Thanks for Furnishing the Kitchen of.. . 


STOKES-REYNOLDS MEMORIAL HOSPITAL 


CARLOS E. DAVIS GEORGE NEAL, JR. LOUIS J. YELANJIAN 
Chairman of the Board Treasurer Executive Secretary 






























































@ STRUCTURAL CLAY PRODUCTS 


PINE HALL 
BRICK and PIPE 
© €O., Ince 


Manufacturers of 
























































@ VITRIFIED CLAY PIPE 


e ALLIED PRODUCTS 


PINE HALL, N. C. 








aA “ Higa Te a 
CLAY PRINTING CO., WINSTON-SALEM. N. C. Se ' 
Se a niainsinaanainaiieee —————————— ee = 





